THE CANNED FOOD AUTHORITY OF THE WORLD 


Definite Conditions 


may be banked on 

for definite results. 
When buying 
American Cans you are 
getting insurance 

at our cost. If one 
factory burns, we have 
others to which orders 
are transferred. 


These are Definite Working Conditions 


AMERICAN CAN CO. 


Chicago NEW YORK San Francisco 
Baltimore Montreal 


| THIS IS THE 1854th ISSUE OF 


THE Canning TRADE 


Zastrow’s Patent Pineapple 
Sizer and Slicing Machine. 


ON SKIDS, WITH COUNTER SHAFT UNDERNEATH. 3 


This machine has been in use for years; and has proven a perfect success 
It not only more werk than any other wachine of its kind in use, but 
turns out a better and more marketable article. It sizes the pine to the re- 
quired diameter to suit the can, and slices it to any desired thickness. By 
inserting set of small knives, it willsegment the slice and produce what is 
termed cocktail pines. Each machine is furnished with a counter shaft. 

Used by the principal packers of the United States, Canada, Mexico, 
B; hama Islands, Hawaiian Islands, Porto Rico Australia, Africa, etc. 


GEO. W. ZASTROW, Mechanical Engineer 
1404-1410 THAMES STREET BALTIMORE, MD. 


The Blakeslee Simplicity 


CAN-RIGHTING MACHINE 
Is Right in Every Respect 


It will save its cost in 
one season in the aver- 
age canning factory. 
For prices, terms, etc., 


address 


A. K. ROBINS & CO.,1 


Agems tor Baltimore District 


or the manufacturers 


BURDEN & BLAKESLEE 
Cazenovia, N. Y. 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


A. A. Morse, Vice-President 


Wheeling, W. Va. 


Oliver J. Johnson, President 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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THE Canning TRADE 


$1.50 


“The Best -Jomate Jhat Srows’”’ 


| 


‘ 4 ? 
| Tomato 

“This is to inform you that we have planted out 200 acres at Norfolk Va. of Bolgiano’s “‘Greater- 
Baltimore” Tomato Seed obtained from you and the wonderful production of the finest quality of Canning 
Tomato produced by this variety is a great amazement to all Truck Growers in that section, who have never 
seen.a variety of Tomato that produced such enormous quantities, at the same time such superior Canning 
Tomato. We are very grateful to you for supplying us with such good seed, and the “Greater - Baltimore” 
Tomato is without doubt the greatest yielder and the best variety of Tomato that grows for Canning 


purposes” (Signed ) Lorch Bros. Philadelphia, Pa. Sept. 10th. 1912. 


/ 


Better 7 
Than 
Stone 
Eve 


ve 


Was 


Pound 
Put Up 
To Suit 
Your | 


Needs 


J. BOLGIANO & SON 


f Growers Of Pedigreed Tomato Seed. 
SELLING TRUSTWORTHY SEEDS. (Over ) _. IBALTIMORE, MD., U. S. A. 


See our advertisement on the otherside, _ 
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Bolgiano’s Natural Saved 


Grown—Free From Bligh 
Most Carefully Selected, Most Carefully Grown, Me ‘Carefully Saved 


oOo #£=Jjust For Seed 
WE DO NOT PERMIT jie 


Fer Sale A Grain 


If you buy 1 pound or 1000 pounds we can supply you ; iti is ennui to get better To- 
mato Seed than Bolgiano’s at any price. Thousands of Critical Growers have 
found through years of experience, that they can always depend 

upon Bolgiano’s Trustworthy Tomato Seed. 
Wholesale Tomato Seed Prices To Canners 
Terms:- 2% 10 days 60 days net. 


Livingston’s New Stone Tomato (Pure). . ~ be: 


Brinton’s Best Tomato 


“Greater Baltimore” Tomato Bolgiano’s. . Worlds Fair 
“My Maryland” Tomato............... , 1.50 Bolgiano’s “New Cen Tomato....... 1.50 
“The Great B. B. ” Bolgiano’s Best ..... 1.00 Bolgiano’s “New Queen” Tomato ....... 1.00 
I. X. L. Bolgiano’s Extremely Early ..... 2.50 “King of the Earlies” Tomato.......... 1.50 
Bonny Best Tomato (Pure Stock)......... 2.00 « 's Earliana’” Tomato ...........+. 1.50 
Maul’s Success Tomato................ 90c Dwarf Stone Tomato................. 1.50 
Livingston’ s Favorite Tomato ............ 90c New Jersey Red Tomato ............. , We 
Burpee’s Matchless Tomato........... Kelley Red Or Wade Tomato.......... "1,50 
Livingston's Perfection Tomato........... 90c Trophy We 
90c Red Rock 1.00 
SEED BEANS 1912 CROP 
Terms: Peas & Beans 1% 10 days - 3O days net. 
First Class Selected Stocks - Finest Hand Picked Samples 
Wax Pod Bush Beans Green Pod Bush Beans Bush Lima Beans 4 Beet Seed ia 
Curries Rust Proof......... 3.50 Vailentine............ 3.65 New Wonder....... 5.00 rosby’s 35c 
Davis White Wax........... 4.50 liest Red “Valentine. -2.75 | Prolific............. 4.90 ark Red............ 35c 
Wai." 388 | Sugar Com 

cecal 60c 

Spinach Seed | Parsley Okra Seed Ay rly a 

198 Lb. | Per Lb. | 75¢ 

| m Mose Curied...... Perkins Mammoth ........... 15¢ 


200 Bu. Alaska Peas (Rogers) $4.50 Bu. 
Alaska Peas (Grenells) 4.00 “ 


100“ 


J. BOLGIANO & SON 


Growers Of Pedigreed Tomato Seed. 
BALTIMORE, MD., U. S. A. 


See our advertisement on the other side. 


LMOST 100 YEARS 


SELLING TRUSTWORTHY SEEDS. 


(Over ) 


| 
‘ae ment Nor Offer 


OVER 400 
MACHINES 
IN USE 


AYARS ROTARY PEA and BEAN FILLER 


ADORESS 

HAMILTON 

S™ COIN. MEAD Ontice 
7 Main St Ease 
, 

Ayars ne Company, 
Dec. 9, 1912 


Gentlemen: 
We beg to advise you that we use a number of Ayars Rotary Pe: 
Fillers and they have given perfect satisfaction, and we consider 
them by far the best Fillers on the market. 
Yours truly, 


DOMINION 


J.T. POLK COMPANY, 


vod Lid. December 13, 1912. 
Ayars Machine Company, 
Salem, ¥. J. 
Gentlemen: 

Replying to yours 5th inst., will say that the Ayars Rotary Pea 
and Bean Piller has given us excellent satisfaction since its in- 
Stallation last January. We have used the machine for Peas, Red 
Kidney Beans, Baked Beans and Hominy and could not ask for better 
work from any machine. Yours very truly, 


3.7. POLK COMPANY. 


Vice President. 


BROWN, BOGGS CO., Lrp., Hamitron, Ont., Sole Agents for Canada. 
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THE Canning TRADE 


Any Canner or Can Maker located on the Pacific 
Coast, no matter where, regardless of size, is in 
my territory. If | have never supplied your wants, 
then give me a trial. Those Canners now on my 
books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. . 


E. J. JUDGE, FRANSISCO 


38356 MARKET STREET 
REPRESENTING 


Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 
Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 


WOLD TORRIS WOLD & COMPANY WOLD 


218-230 N. JEFFERSON ST. CHICAGO, ILL. 
SANITARY 
CAN 
MACHINERY 
THAT IS Sanitary Can Lock and Lap Seamer 
EFFICIENT 
DURABLE Just as it was seen at the Conven- 


No. 79-D tion. It is well built, Smooth Run- 


Is our No. 79 Lock Seamer without AND ning and guaranteed to do the work. 
the Soldering Device. It is used and 
recommended for Baking Powder, 
Coffee and other Dry Can Bodies. — 


SIMPLE You can depend on this machine to 
work when you want cans. 


MAKERS OF HIGH CLASS, HIGH SPEED 


WOLD | AUTOMATIC CAN MACHINERY, PRESSES and DIES | WOLD 
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THE Canning TRADE 5 


QUICK SALE Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 


Sprague Rotary Capper, $500.00 WORKS: 

Sprague Rotary Liquid Filler, 150.00 ATLANTIC WHARF: 
Sprague Bath Room Clock, 25.00 
Set Squaring Shears, 10.00 Ceruem: 

Bliss Stud Press, 25.00 2639 BOSTON ST. 
’88 Sprague Corn Cutting Machine, 75 00 BALTIMORE, MD. 
Knapp Strip Labeler, (few parts missing) 15.00 
Hawkins Universal Wiper, 50.00 
Burt Wiper, 25 00 
Special Rotary Bean Filler, 50.00 
Bucklin Rotary Pea Filler and Syruper, 25 00 
Conant Air Compressor, single acting, 4in. 1000 
Clark Air Compressor, single acting, 4 in. 15 00 
Stickney Air Compressor, double acting, 4 in. 25.00 
Stickney Air Compressor, double acting, 5 in. 35.00 
Blake Steam Pump, Duplex, 434—23x4, 35.00 
Blake Steam Pump, No. 4, 35.00 
Blake Steam Pump No. 2%, 25.00 
Combined Engine and Pump, (parts missing) 10.00 
Belt Driven Rotary Pump, 2 in. 15.00 
Belt Driven Rotary Pump, 1% in. 10 00 


HENRY R. STICKNEY, 
/PORTLAND, MAINE. 


IMPROVED STEEL 
PROCESS KETTLE 


Equipped with all the latest 
improvements. Strongly and 
accurately made. Ilas been 
used for years with perfect 
satisfaction. 


z 


NON-WIPED CANS} 
FOR LENGTHY SERVICE 


PAY FOR THE “PEERLESS” GUT OF THE 
SAVING THEY MAKE IN YOUR HUSKING BILL 


Packers of Peas, Corn and Berries 


appreciate the High Qualities of 


ATLANTIC CANS 


SOLID RING HEMMED CAPS 
Our Guarantee---Satisfactory or No Sale 


200 Canners Endorse Them 


ATLANTIC CAN CO. 


BALTIMORE 


Write Today For Plan 


Peerless Husker Company 
78 Terrace Buffalo, N. Y. 


IIL TS 


> 
| 
Write for Sample Can and Prices 


“MONITOR” 
EEN 
CLEANER——GRADER 


A perfect, large capacity cleaner requiring small floor Delivers five (less if desired) commercially perfect grades of peas. Saves 
space, power or attention—saves 40 to 70 per cent of hand the small, choice peas that are lost when grading with other machines. Handles 
picking. soft, tender peas without bruising Small floor space or power. 


Why-—are seventy 
per cent of the largest pea packers 
in North America using them? 


Naturally, if it is true that in seven out of every ten of the 
largest pea canneries on the North American Continent either 
**Monitor’? Pea Cleaners or ‘‘Monitor’’ Pea Graders are used, it 
looks as if, cleaning and grading peas, if to hold to the standards 
of 70 per cent of our largest pea packers, must be performed on 
**Monitor’? Machines. We can assure you this is so, prove it if 
you will give us half a chance and do if now so you can reap the 
profits and general improved results on this next crop—get a 
move on. 


HUNTLEY MFG. CO,, Silver Creek, N. Y. 


Pacific Coast Agent, Cc. J. GROAT, 601 Concord Bidg. Portiand, Oregon 
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POLP CANS 


Five Gallon Rectangular 


OF... 


Onusually Good Quality 


SOUTHERN CAN CO. 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. : 


The past week, so far as weather conditions are con- 
cerned, has been one of half and half. In many sections 
the farmers have had an opportunity to plant and to cul- 
tivate the land, which is to be greeted with exclamations 
of joy, since the great amount of water and rain has kept 
things at a standstil for so long. The season is aiready 
quite late and from every section we are receiving letters 
and telegrams complaining of the weather. 

The pea packers are handicapped and the crop this 
season will be late in every section. In the Middle-West 
practically no planting has been done up to this time, and 
only a little plowing and preparing of the soil has been 
done in Wisconsin and: other pea-growing States. No 
doubt this unsatisfactory planting weather has caused 
- peas to come into stronger demand, and w have advice 
from prominent brokers, big canners and others in close 
touch with the situation, stating that good quality canned 
peas are in strong demand. This applies in the West as 
well as in the East, and holders of first quality goods 
need not worry greatly about the sale of them. The off- 
grade stocks are not wanted, however, buyers preferring 
to do with what they have until actual demand forces 
them to come into the market for that class of stock. 

Good corn is also reported to be in better demand, 
but this article is being held down to a low price on ac- 
count of the surplus of cheap goods, and corn.of off grade 
quality. The weather conditions, of course, have caused 
corn growers some anxiety, but so far as actual effect 
upon the market is concerned, the present weather can 
have but very little damaging effect, as corn has plenty 
of time now to make up for any that has been lost up to 
date. There is yet plenty of time to prepare the ground 
for corn and sow the seed, and if the weather continues 
as good as it has been the latter part of this week, the 
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farmers will have no complaints to make. The weather 


in this section at this writing is fine and everybody has:a_ 


smile. 
In the Tomato market we find the same dullness as 
reported heretofore. As with Peas, Tomaotes show some 


activity in regard to the high-class goods, but the stand- . 
ard and medium grade goods are not in demand, and | 


buyers do not show enough interest to suit the holders. 
There is not the determined effort on the part of holders 
to unload, however, and the result has been a slight 
strengthening of the market. Packers are not disposed 
to accept the buyers’ terms when it comes to selling fu- 
ture goods, as they anticipate considerable more expense 
in this year’s work, and knowing, also, that the goods will 
have to be much better than ever before, that the condi- 
tions in their factories will have to be strictly sanitary, 
thus compelling them to employ extra help in order to 
keep their factories above suspicion, and also to guard 
against the onslaughts of those would-be “perfect beings 
who, it is reported, are on the lookout for any unsanitary 
factories, it is necessary to have the entire operation of 
tomato canning scrupulously clean. All these require- 
ments mean extra machinery, much cleaning and repair 
work, that is now going oa, and which must be taken care 
of in the prices gotten for this season’s goods mean heavy 
expense and higher cost of packing, which the buyer and 
consumer will have to pay. So they reason rightly that 
it is useless to sell tomatoes at the old prices, and that 
it is by far better to await the final result and see just 
what the cost will be. 

There has been no great amount of trading done in 
tomatoes on the local market, nor anywhere else in the 
country according to reports in hand, but the tone is 
slightly firmer and a change may be expected in the very 
near future. The heavy consuming months of the year 
are near at hand and many goods will be moved before 
the warm weather sets in. Tomatoes are “looking up.” 

In other lines of canned foods there is nothing espe- 
cially interesting to report. The big floods in the West 


are beginning to have some effect and assortments are. 


being ordered from that section, calling for prompt ship- 
ment. Canned foods were turned to as the only safe and 
sanitary form of food after the floods, and this testimonial 
has secured for the industry many new consumers, at the 
same time helping to rduce the stocks of goods. 


In the small fruit line, which will shortly be ready 
for packing in some of the more Southern points, we have 
no special news to report. Preparations are being made 
for a fair-sized pack, we believe, but certainly not for an 
extra heavy pack. Conditions of the berry and small fruit 
crops in the South are only promising and do not indicate 
heavy yields of fruit. In fact, Blackberries and similar 
fruits are due for a light yield this year, according to all 
precedents. Last year was a heavy yielding year, and it 


is only reasonable to expect that 1913 will prove to be a 
light yielding one. 

In the canning supplies line, tinplate is calling for 
It is in the limelight be- 


attention from the canmakers, 


cause of the expected lowering of the tariff and some re- 
duction in the price of plates may be expected. 

- There are no particular changes to note, but the reg- 
ular market reports will be found on their usual pages, 


towards ‘the back of the book, and the Brokers’ Views 
this week will be found interesting. 


PROPOSED LAWS IN CALIFORNIA. 


Juilliard’s Senate Bill, No. 375...Bowman's Assembly 
Bill, No. 477. 


Requiring the name and address of the manufacturer and 


the grade or quality contained therein to appear on every label, 
carton, package, container, etc. 


This is a most important bill. The consumer is entitled to 
know who packed the goods they buy ad under what conditions 
they are packed, and if any section of this State packs or pro- 


duces an excellent article it should be entitled to all the credit 
that is due them for the excellency of their products. 


It will do away with the deceit of the jobbers’ private 
brands. It is an exact copy of the Campbell Bill now before 
Congress. It ought to be and will be some day, a part of the 
Pure Food Law for the protection of the consuming public. 

The wholesale grocers are opposing this bill, because for 
years past they have been marketing a large majority of their 
products under their own private label. We were never able 
to learn who the original manufacturer of the goods were, 


and what section of the State they came from, and what the 
grade or quality was on the inside of the container. 


The jobber has also forced some of the Fruit Canners to 
oppose the bill as well. This force has been brought about 
much in the same manner as a boycott by threatening the can- 


ner oy withdrawal of trade unless they assisted in defeating 
the bill. 


The measure is for the benefit of the retail merchant, and 
is especially drawn for the protection of the consuming public. 


Birdsall’s Senate Bill, No. 182...Byrne’s Assembly Bill No. 
1363. 
Amending the Pharmacy Law to give the country mer- 


chant the right to sell ordinary household remedies without a 
license and without restriction. 


Under the present Pharmacy act a general merchant or re- 
tail grocer in the country is not even allowed to sell Anise 
Seed or Caraway Seed without procuring a license from the 
State Board of Pharmacy and paying $8.00 a year for the 
privilege, we are all in danger of arrest unless we do so. 

The State Board of Pharmacy, greedy for ‘‘fees,’’ which 
it exists upon, are doing everything in their power to defeat 
this proposed amendment. They have already been at the 
legislature in opposition to it and are instigating printed mat- 
ter which has gone all over the State to the drug trade to do 
everything in their power to kill this amendment. 

Finn’s Senate Bill, No. 154. 

Relating to the bonding of collection agencies and pre- 

scribing the crime for failure to comply with it’s provisions. 


This bill means that when a collection agency secures 
your money for you that you will be in a better position to see 
that you get it from them, without the trouble of suing them 
for it. , x 
Birdsall’s Senate Bill, No. 670. 

Amending the Insecticide Act to allow retail grocers and 
general merchants to sell insecticides or fungicides, such as 
borax, chloride of lime, fly paper, fly poison, sulphur and 
buhach without a license and without restriction. 

The above bills have been introduced in the State legisla- 
ture. Most of them have been drawn by the California Retail 
Grocers’ and Merchants’ Association, and every one of them 
will be, if passed, a great benefit to the retail grocery and 
general merchandise trade. 

They have been carefully gone over by the Advisory Com- 
mittee of the California Retail Grocers’ and Merchants’ Asso- 
ciation.— Retail Grocer’s Advocate, 
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The New York Market 


Buying has not been brisk, and a tendency to await developments is apparent—Tomatoes 


are slow, Maryland goods having the preference—Corn continues weak, buying 


showing no interest, while holders refuse many offers—Peas of good queny: are 


wanted—Interesting items picked up in the market. 


Reported by Telegraph 


New York, April 18, 1913. 

The Market.—A moderate pressure seems to prevail 
to sell old stock in all staple lines. Maybe this is increased 
by the fact that these last ends are often not up to the 
standard in quality, and buyers not infrequently refuse to 
accept them at full prices. Understanding this situation, it 
is not remarkable that business seems more or less dull and 
buyers in some degree indifferent. Whether or not retail- 
ers are heavily stocked is a question which can only be de- 
termined by the events of the future. Opinion is divided 
on the point now. In futures buyers are indifferent. This 
applies to all staples alike. Not many sellers find custom- 
ers to take what is offered without question. So far as 
general conditions are concerned, the changes in a week 
are not numerous. Some uncertainty regarding the pea 
crop has developed, and there is still a question regarding 
the probable output of corn, since many growers are re- 
ported as intending to reduce acreage. Contracts are now 
in process of negotiation on vegetables and fruits, and in 
nearly all instances canners will pay more than last year. 
The sardine season has opened in Maine, but no work has 
been done yet. Movement in all varieties appears to be lim- 
ited to actual requirements. Buyers do not seem to be an- 
ticipating their actual necessities. 

Tomatoes.—Full Standard No. 3s are stronger, based 
on 80@82"%c. f. o. b. factory. Buyers appear to be taking 
stock in a fairly liberal way, but most jobbers still pursue 
the policy of purchasing to cover actual requirements, or 
what will be likely to be needed in the immediate future. 
Some stock of finer grade is held up to 85c. factory. No. 2s 
are slow at 6oc. factory, with a few selling at 62'%4c. fac- 
tory. No. 1os are dull at $2.70 factory. Stocks are of- 
fered less freely in most quarters, and buyers are discour- 
aging purchasers. ‘Future No. 3s are offered at 80c. for 
season delivery; 60c. for No. 2s and $2.40 for No. Ios, all 
f. 0. b. factory. Off-grade 3s have been sold at 77%., with 
sometimes a shade lower figure accepted. Business is dull 
in these grades because jobbers do not want the stock even 
at that low price. No interest worth mentioning is shown 
in New Jersey pack, spot or future. Anything but Mary- 
lands appear to be neglected by all interests. 

Corn.—Spot stock is slow of sate from first hands 
and on ordinary grades the market is decidedly easy. There 
are all sorts of reports of shaded prices on considerable 
sized orders, and business appears to be weak in all depart- 
ments. Buyers are generally indifferent, where a bargain 
is offered, when they pick it up. The market from second 
hands is steady. Fancy grades are more wanted, and hold- 
ers are firm, refusing to allow stock to go without obtain- 
ing full outside quotations. The situation from the princi- 
pal packing points is variously reported, but, as a whole, it 
appears to be uncertain, with growers planning to reduce 
acreage, and thus cut down output. The outlook for the 
canning pack is not as promising as most of those interested 
might wish. 

Peas.—Good stock is wanted and jobbers are picking 
up lots wherever obtainable in about the quoted range. The 


irregularity in spot, old stock, of ordinary quality, is a dis- 
turbing feature. Offerings are free within the range of 80 
@82%c. factory. As a matter of fact, considerable stock 
has changed hands at 80c. laid down for Western pack. 
Holders at factory points are anxious to clean up, which 
unsettles the market. Buyers are not seriously disturbed 
by the reports from the West respecting delayed planting. 
Fine goods are wanted and are held firmly. Not much in- 
terest is shown in Southern futures, based on goc.@$1.00 
been done in futures, but at present trade is somewhat dull. 
factory for standard sifted early June. A fair business has 
It looks as though most buyers are a shade conservative in 
futures, at least. Some standards have been picked up at 
9o@g5¢. Not much information can be obtained regarding 
the probable outlook for peas in the East this season. 

Asparagus.—Spot Mammoth and large White is held 
with confidence. Small appears to be dull here, though 
there is but little surplus. Green stock is a shade more 
plentiful, and demand is a shade more active. Futures are 
held within the range named at the opening. Demand is 
said to be more active at interior points than here. New 
York buyers are not now ready to take complete assort- 
ments of the various grades. 

String Beans.—Most stock is held with confidence, 
under a fair demand. No. 1 refugees are scarce, and the 
market is a trifle firmer on best grades. 

Sweet Potatoes.—Only a dull interest is noted, with 
prices based on the quoted list. Shading is possible on 
large orders. 

Beets.—A good demand is reported, mostly in small 
lots. Holders are fim in their views. 

Spinach.—No, 2s are held at 72%c. and No. 3s at 85c., 
while No. 10s are quoted steady at $2.95. The general sit- 
uation remains unchanged. 

Succotash.—Maine pack is not easy to find below 
goc. for best grades, but it is possible to buy at 82%c. in 
some instances. New York is quoted from 80@82™%., and 
Southern is 77/%c. outside. 

Pumpkin.—A little activity has developed recently 
and No. 3s are quoted up to 70c., with No. 10s at $2.00 for 
Southern pack. State No. 3s are quoted up to goc., though 
probably very little is actually sold at that figure, and No. 
Ios are held up to $2.30 outside. 

Squash.—No change and very littie business. No. 
3s are quoted at 75c. and No. 10s at $2.25. Most holders 
are content not to urge business under present conditions. 

Apples.—Demand for No. 10s is fair and holders ap- 
pear to be a shade firmer in their views. Some business 
in fancy has been done at $2.25@2.30 laid down. A few 
holders are asking $2.40 f. o. b. factory on well-known 
brands. Western stock is steady, if the quality is good. 
Southern pack is somewhat disposed to weakness. 

Apricots.—Spot stocks are firm on 2% extras. A 
little business has been done in No. 8 standards at quota- 
tions. Other grades and sizes are substantially as quoted. 

Pears.—A fair demand for 2% extra standards is 
noted, though other grades appear to be neglected. 
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stantially all grades of California stock. No large sales are 
made, because holders are unwilling to let their stock go 
except at full prices. Southern grades are dull, with a 
slight interest in No. 10 pie, based on quotations for un- 
peeled. No. 3s have attracted some attention. 

Pineapples. — Some activity is noted at opening 
prices. Most sales are in small lots, however, with little or 
no disposition noted to place orders for any considerable 
quantities. Spot Hawaiian stock is held at prices given 
elsewhere. 

Cherries.—A little interest is reported in California 
grades, but sales are mostly in small lots. Holders are 
firm in their views on all desirable goods. 

Plums.—Not much business is done, excepting in 
small lots, and holders will sometimes concede a little for 
the sake of securing trade. 

Strawberries.—Some increase in demand is noted for 
No. 10s, and the situation offers nothing to indicate any im- 
mediate change. 

Salmon.— More attention is noted and the market is 
a shade firmer here on No. 1 Chinooks, based on $2.30@ 
2.35. Flat halves are steady at $1.30. No Sockeyes are 
known to be procurable on the spot. Pink talls are held 
confidently on good grades, with 75c. the usual figure. Red 
Alaska is steady. 

Sardines.—The packing season opened in Maine on 
Tuesday, but so far as known no packer began operations. 
No reports of fish running are heard. It is believed that no 
packing will be done before June. Sales are somewhat 
slow, and prices remain about as previously quoted. 

Lobster—A fair demand is noted, with $6.25 paid for 
flats and $3.00 for halves. 

Shrimp.—Most holders are confident and refuse to 
make concessions, even to secure additional business. 

Oysters.—The market is steady as quoted, with no 
interest beyond satisfying present demands. 


PICKED UP IN THE MARKET. 


A large proportion of ordinary corn on the spot is said 
to be fair. Much stock of really fair quality can be picked 
up at 50c. here. Less pressure to oclf is noted. 

Some reports from Baltimore were to the effect that 
holders were firmer on No. 3 Tomatoes, based upon 8oc. 
f. o. b. factory. 

An advance of 2%c. was reported on medium red 
salmon in some quarters, but it made little difference in 
the situation. Movement has not been active during the 
past week. 

Some sellers offered ordinary quality June Peas on the 
spot at 8714c. - 

John C. Winter, of San Francisco, has been a visitor 
in the grocery trade. He reports a good business in that 
Vicinity in canned goods. 

Fenton Tomlinson, of the Saco Valley Canning Com- 
pany, Portland, Me., is in New York for a few days, mak- 
ing his headquarters with U. H. Dudley & Co. 

I. T. Keeler, of Prime, Keeler & Co., has returned 
from a visit to Baltimore. While there he attended a dinner 
of the Baltimore Canned Foods Exchange. 

Reports from outlying towns regarding the effect of 
Canned Foods Week vary, but in the main it was good. One 
small retailer sold seventy-one cases the first day in case 
lots alone. In another small town the sales aggregated 
3.600 cases in case lots during the week. ‘These were aver- 
age towns, and probably represent the average business in 
most of the smaller towns in and about New York. If the 


advantages of the week were fully realized, there was no 
reason why business should not have been good. 
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Peaches.—A good jobbing interest is reported in sub- 


Sales of spot red Alaska salmon were reported by one 
interest at $1.40 in jobbing lots. Bids a fraction below 
were declined. Jobbers show less disposition to urge lots 
for sale. > 


Grafton Johnson, the well-known canner of Indiana, 
has been in New York during the week upon one of his 
short trips to the East. He made his headquarters while 
here with J. M. McNiece & Co., his New York agents. He 
says that while the outlook for peas is far from encourag- 
ing, planters and canners hope to harvest a liberal crop, not- 
withstanding floods, and rains and other difficulties which 
have forced late planting. The farmers have had trouble 
in obtaining seed, for supplies have been held up in the de- 
moralized railroad traffic resulting from floods. 

According to letters from the South, packers and 
growers of Tomatoes appear to be getting together upon a 
price of about $9.00 a ton for raw stock. In New Jersey 
the price is $10.00, and in a few favored sections growers 
have accepted $8.00. One factor says that at $10.00 a ton 
the cost of packing full standard 3s will be 83c.; at $9.00, 
8oc., and at $8.00, 75c. So if the lowest price prevails, the 
packer cannot expect much profit at a figure of Soc. 

A good deal of old pack Maine style corn is on offer 
through brokers in the South at 45c. f. 0. b. factory. Some 
of it is said to show fair quality and condition. 

Considerable business is reported in No. 3 Sweet Po- 
tatoes, based on 12M%c. laid down. 

Advices from the South report a liberal carryover of 
old pack sauerkraut No. 10, with offerings quoted down to 
$1.90 f. o. b. factory. 


Sidney Thursby has a postcard from Harry Putzel, 
then in Egypt, seated on a camel and wearing, in addition 
to a broad smile, a fez, while the Sphinx gazed mournfully 
on such innovations as the smile suggested. A Nubian was 
in the near distance, looking as though he would not refuse 
the customary tribute in such cases made and provided. 


W. A. Marple, a member of the firm of Thomas Rob- 
erts & Co., Philadelphia, who died suddenly Sunday night, 
was well known in the grocery trade here. He was 67 years 
old. 

The sardine canning season opened in Maine on ‘Tues- 
day of this week. So far the run has not been sufficient to 
amount to anything. Few, if any, of the packers opened 
up for business, and probably will not for sometime to come. 
The season has been backward, and this has had its effect 
upon the opening of the plants. 


Sales of spot pink salmon for interior jobbing account 
were reported at 75c. for good grade. Coast advices report 
few sellers there under 7oc. f. 0. b. on prompt shipment 
orders. 

A report from Chicago is that fair-grade Western 
corn has sold at 50c. delivered. Packers in the West com- 
plain because of a lack of buying interest among whole- 
salers. 

Business covering 2,000 cases of No. 3 Maryland toma- 
toes was reported in one instance for New York account. 
Terms were withheld, but was said to be a shade under the 
market. 

Southern buyers have been supplying their wants on 
pink salmon at 75c. f. 0. b. here. 

W. J. Hotchkiss, president of the Central California 
Canneries Company, has been visiting the New York trade, 
and made his headquarters with J. K. Armsby Company. 
Mr. Hotchkiss was very optimistic about the outlook in 
California. He thinks very little fruit will be left by the 
time the new pack is ready for distribution. The bulk of 
it has gone out already, and most of the remainder appears 
likely to disappear before packing begins again. 


HUDSON. 
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@ More Tops and Bottoms out of the same size sheet 
“BLISS” Presses with Stagger Feeds 


In cutting and stamping tops, they reduce waste 
to a minimum and eliminate previous slitting of 
sheets. They automatically shear the scrap, giving 
the operator at all times solid material to handle. 
This allows of very rapid operation. They are ad- 
justable for different diameters. Die changes are 
easily and quickly made. They are arranged with 
shear knife or circular scrap cutters. 


“Builders of the Complete Line” 


Can Machinery Catalogue 14 T, on request 


BE. W. BLISS CO., 25 apaMs sTREET, BROOKLYN, N. Y. 


- Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 
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CLEANEST - FASTEST - BEST 
Pea Filler Ever Built 


Positive Pump Action for Brining 
Fills Stud Hole or Sanitary Cans 
All levers and adjustments directly 
in front of operator. 


» Filled cans discharge where oper- 
ator can inspect them. 


Guaranteed to fill 125 cans per minute. 
THE LAST WORD IN A PEA FILLER 


Is Verdict of all practical men who have seen it operate. 


See the Colbert Rotary Syruper See the Colbert Rotary Steam Exhauster 
COLBERT CANNING MACHINERY CO. 
502 Phoenix Building Baltimore, Md. 


OUR AIM:——QUAL IT Y——-SPEED——ECONOMY 
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The Chicago Market 


Business dull at present, but buying expected to begin in a week or so—Good corn is 
very scarce, cheap stock is plentiful—Same of peas—Planting has been delayed— 
Other interesting information. : 


Reported by Telegraph 


April 18, 1913. 

The Market is still very weak and quiet in all lines 
of canned foods. Buying being from hand to mouth, and 
of what little of this is done is practically on an exchange 
basis from one jobber to another, the exception being in 
cases where goods can be bought at cost of production or 
less. Spot trading in Tomatoes have gained somewhat on 
last week, although the market is still very dull. This con- 
dition on the old pack cannot continue very much longer 
for the consumption for the next two or three months is 
usually the largest of years, and it is certain that the job- 
bers’ stocks are dwindling down to a basis to where it will 
be necessary for them to buy at least sufficient until the next 
pack comes in. 

Indiana Standard Tomatoes are very scarce, although 
there are a few scattered lots quoted at 85c. f. 0. b. can- 
neries. 

There are some large lots of Maryland Tomatoes here 
in storage since navigation closed last year. Two or three 
cars of Extra Standard Sanitary 3s sold this week at 87%4c. 
f. o. b. Chicago, and Standards were sold at 82Y%c. to 85c. 
f. o. b. Chicago. 


Canned Corn.—Spot, fancy, is scarce and brings fair 
prices, fancy Maine Corn being almost unobtainable. l- 
linois, Indiana, Iowa, Ohio and Wisconsin Standards and 
off-Standards are selling at 45c. to 5oc. f. o. b. Chicago, and 
there is still plenty of it to be had at that figure. 

Peas.—There are still a few lots of irregular quality 
held by the Wisconsin packers, and sales have been made 
recently of mixed, irregular in size, hard stock, as low as 
65c. Chicago, and other lots bringing 75c. Chicago. 


No fancy Peas are being offered. The representative 
of one of the largest pea canners of Indiana says that owing 
to the recent floods and high water, the planting of Peas 
will be delayed about a month, the usual time of planting 
being about the 20th of March, and nothing has been done 
up to the present time. 

Salmon.—Market very quiet, low prices prevailing, 
especially in Pinks. 

American Sardines—The demand is inactive and 
there seems to be no interest manifested in this line by any 
of the buyers. A revival in this commodity is being looked 
for daily. 


Fancy Refugee Beans are scarce in this market and 
in fair demand. 

Apples.—Spot No. 10 are in good demand, but prices 
are low, New York selling from $2.10 to $2.25 per dozen; 
Michigan from $1.90 to $2.10 for fancy stock. Others as 


low as $1.75 per dozen. No. 3s, fancy Apples, at 70 to 75c., 
all f. o. b. Chicago. 


California Canned Fruits.—Demand is moderate, but 
tone of market is steady. Owing to the fact that the 
“Freeze” in California may have injured many orchards, 
the outlook for a large pack is somewhat doubtful. 

Pineapples.—Hawaiian futures, fair interest has been 
shown by buyers of this article. Most buying is said to be 
in the No. 2% size cans at $2.00 for extra sliced, $1.75 for 
extra grated, $1.75 for standard sliced and $1.60 for stand- 
ard crushed. All prices f. o. b. Honolulu. Spots are in 
good active demand. 

Personal.—Mr. Fred L. Dutton, the genial and ener- 
getic representative of Grafton Johnson, Greenwood, Ind., 
is spending a few days in Chicago on business. 

Mr. C. Wilcox, manager of the Canned Foods Depart- 
ment of Sprague, Warner & Co., has returned from his va- 
cation, which he spent in California. 

Weather here is now beautiful and springlike, and a few 
days of sunshine will dry up the flooded districts and give 
the farmer a chance to do his planting, especially in the pea- 
growing districts of Indiana. 

WRANGLER. 


BUYERS NOT COURT OF LAST RESORT. 


There are buyers and buyers. Some good, some bad, 
some indifferent. Necessarily they are so because the basis 
for the actions of all buyers is in their almost unrestricted in- 
dividual judgment. As some buyer’s judgment is good, or bad, 
or merely passable, so will they rank in their profession. 

Of late, however, there has been a more than ordinarily 
strong movement against the mere so-called “price” buyer. 


Severest in arraignment of this kind of buyer are those inter- 
ests engaged in the food canning industry. 


All other conditions being equal, quality being equal, the 
matter of cost, or price to the buyer becomes naturally the 


most important one and the element which will turn the 
scales in favor of or against opposing canners. 


There can be no quarrel with the buyer who under these 
conditions lets the matter of price sway him in his ultimate 


selection. That is simply good business and what his em- 
ployer expects of him. 


The point of the canning industry is this, however, that 
buyers set an arbitrary price for lines of canned food products 
above which they are loath to go. That quality is not the first 
consideration, nor is there present a willingness to consider 
quality as a good reason for paying a higher price, but rather 


the thought “‘let’s settle the price first’-—then let quality fol- 
low. 


It is becoming more and more apparent to canners that a 
crusade against the mere ‘“‘price’’ buyer is something which 
will have to be undertaken in the near future for their own 
salvation. As things are at present and as they have been for 


sometime in the past, the canning industry has been too much 
at the mercy of this kind of buyer. 


The canners have finally taken the stand that the buyers 
are not the court of last resort, that the existence of their busi- 
ness does not depend upon what the buyer does or does not 


think, but that what the ultimate consumer says or thinks is 
really the thing most vital to them. 


> 
— 


The ‘‘New Method of Packing Corn’’ which 
has been offered in this space during the past few 
weeks, has no reference whatever to new machinery 
or new equipment; it does not mean the installa- 
tion of a new plant. It is New Process; a new 
way of packing corn on jour present plant, with 
only a minor change in one particular. 


It is the only Process by which canned corn 
can be rightly packed, the only way to produce 
canned corn that is exactly like the fresh article 
before canning. It is what all corn packers have 
been looking for and experimenting upon for years; 
that is a way to pack corn so that it eats as well 


CORN Must Be Packed Differently 


It is the right to use this process that is being 
offered to you. It can be applied to any variety 
of corn grown; no special crop is required, and the 
cost to produce the finished article is not increased. 
Arrangements should be made now to pack your 
corn so that every can will sell at a good price 
and show a profit. Everything but the ‘‘know 
how’’ will be furnished upon application. 


The right to use this process will be sold to 
responsible corn packers for $1,000 cash, and protect- 
ion given in a limited territory. Only such need 


apply. The right to reject any or all applications is 


reserved. 
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from the can, any time in the year, as it does off 
the cob in season. 


FOR FURTHER PARTICULARS, APPLY TO 
G. H. & W. T. HOWARD, 
Attorneys For the Pattentee 


Continental Trust Bidg. BALTIMORE, MD. 


NO MORE SWELLS 


SCHAEFERS CONTINUOUS AGITATING COOKER 


PRACTICAL 

Saving in 

AGITATING 
LABOR 

CONTINUOUS 
STEAM 

CHAINLESS 
POWER 

TRAYLESS 
TIME 

ALL WORK- 
FLOOR ING PARTS 
OUTSIDE 


A spiral, Steam Cooker, having a pocket for each can, same being rolled back and forth through seven runs, insuring a uniform 
cook and obtaining a temperature of 10 to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary 
process. With this machine your swells will not average one can in ten thousand cases, or a quarter million cans. These are strong 
statements, but they can be substantiated; consequently every Canner should install these cookers. 


BERGER & CARTER COMPANY 


CALIFORNIA SPECIALISTS IN CANNING AND PACKING MACHINERY 


LOS ANGELES SAN FRANCISCO SEATTLE 
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The public has no personal intimate knowledge of how 
the product gets it from the canner down through the distrib- 
uting channels until it finally buys the can from the retailer’s 
shelves, neither do they know of the problems encountered 
on the way. All a consumer knows is that a can of tomatoes, 
let us say, meets with her approval or does not. In the latter 
ease the label tells her who put up the product and the blame 
falls on the canner direct. If this would be the end, it might 
not be so bad, but almost inevitably the unsatisfactory can of 
tomatoes is linked in the mind of the consumer with all other 
kinds of canned foods, and canned foods as a product and can- 
ners as a unit must suffer by her criticism. 

It is true that the canner put up the can which proved un- 
satisfactory, but the point that canners are trying to drive 
home is that they would not of their own volition, and neither 
would they otherwise be compelled to if buyers would show a 
willingness to pay for products which possessed quality. 

The process of canning has arrived at such a stage of 
perfection in this day and age that little of what may be un- 
satisfactory in the finished product can be blamed upon the 
process. It is rather the inferior product in itself which has 
been subjected to the process which is at fault. Canners them- 
selves can neither buy nor raise raw materials of quality with 
the knowledge beforehand that they cannot get price from 
the buyers which will afford them a profit when the canned 
foods eventually have been worked into a marketable condi- 
tion. 

It is a most noticeable thing that whenever or wherever 
canners meet the betterment of their products is the element 
discussed with greatest interest. Not how can more money be 
made, or this or that thing, but how can they improve upon 
that which they are already offering the consumer. 

In this praiseworthy object they assuredly should have 
the co-operation of the other branches of the trade. The 
highest and most beneficial kind of co-operation on the part 
of buyers would be in a willingness to pay such prices as 
would enable the canners to pack goods of such quality that 
the great general average of consumers could find no fault.— 
The Wholesale Grocer, Chicago. 


OBLIGATIONS TOWARD LABOR DO 
END WITH PAY ENVELOPE. 


EMPLOYERS’ NOT 


Conservation of human energy, of human life, is slowly 
beginning to assume the importance in the-mind of the em- 
ployer to which they are economically, if not otherwise, en- 
titled. 

The accusation that the United States is more interested 
in the life of a pig or a cow-or any of nature’s domestic 
beasts than it is in the well being, physically, of a man is not 
quite as true as it was in the past. The life of a mule no 
longer assumes the out-of-proportion value to the average 
employer of labor to that-of a human employe, as has been 
the case in the past. Employers of labor are: beginning to 
wake up to the fact that human life is a valuable thing, and 
that employes should not be viewed in the light of mere ma- 
chines to be cast onto the junk pile when any part of the gear 
breaks down. 

We have our pioneers in the movement, but the pioneers 
are still by far too much alone. There are already those who 
understand that their obligations toward their employes do not 
end with the pay envelope, but they are still too much in the 
minority, and their ranks should be swelled by leaps and 
bounds instead of new adherents slowly trickling in. 

There is probably no ill that flesh is heir to that is devel- 
oped so quickly and to such an alarming extent under the con- 
ditions which obtain in the average manufacturing plant as tu- 
berculosis. It is the scourge of the white race, and so far 
from a preventive viewpoint has not been given the considera- 


tion which it deserves on the part of the vast majority of em- 
ployers. 


THE Canning TRADE 


Conditions, on the whole, in the average manufacturing 
plant are such as will develop the dread disease in those who 
were comparatively healthy while they serve in the nature of 
accelerators in the cases of those who might be tubercularly 
inclined, or who for any other reason are too weak physically 
to withstand the attack of the plague. 

Out of the background of indifference, bad judgment and 
waste of human life on the part of those who still conduct 
plants wherein such conditions obtain, stands in bold relief 
the plants of those pioneers who are working toward the 
physical conservation of humanity. Among this class may 
already be found a number of wholesale grocers and food 
product manufacturers who by construction of the plants in 
which their employes must labor and the conditions surround- 
ing them as they perform their daily allotted tasks are mak- 
ing less likely the inception and spread of tuberculosis. 

Sunlight, fresh air, perfect sanitary conditions have been 
sought as much for the benefit of the employe as for the good 
of the product. This is the right beginning. The old adage 
that “Prevention is worth a pound of cure,” is being accepted 
theoretically as a good axiom and is being put to a practical 
use. But it is a noteworthy fact that those who are endeavor- 
ing in this manner to push preventive measures to their fullest 
extent are not ceasing there but are also providing further 
safeguards to the lives of their employes if for any reason 
their preventive efforts fail. 

To the average tuberculosis victim the hope which any 
one of the number of sanitariums at various points through- 
out the country hold out for ultimate recovery or an ameliora- 
tion of the disease is a thing beyond their financial means. 
Realizing that the average employe in their plants cannot af- 
ford to pay thirty-five to forty dollars a week for the privilege 
of seeking health at the customary sanitarium, these progress- 
ive employers have in some instances banded together and es- 
tablished sanitariums where any one of their.employes who 
has fallen a victim may seek relief at what comparatively is 
a mere nominal sum. Sympathy for the victim undoubtedly 
plays some part in the action of this class of employers who 
dig down into their own pockets to make up a deficit, but the 
fact that the preservation of human life is good economy is 
rather the lesson which they have learned, and which is the 


chief factor in doing what they are doing.—The Wholesale 
Grocer, Chicago. 


CANNED FOODS AID IN BUILDING PANAMA CANAL. 


Construction of the Panama CaCnal is the greatest engi- 
neering feat of the world’s history, but we rarely think of the 
great achievements of the medical and commissary depart- 
ments without which the brave engineers would have met dis- 
ease and death and disaster, even as did the great De Lesseps. 

The health record of the men employed on the Isthmus is 
nothing short of marvelous, and is attributed not only to the 
very efficient work of sanitary engineers, but to a very con- 
siderable extent to the use of tinned vegetables and fruits. 
These products are not only nutritious and attractive in flavor 
and appearance, but from the fact that they are sterilized in 
hermetically sealed tins, the products are undoubtedly cleaner 


and safer than the “fresh’’ fruits and vegetables as sold in 
the ordinary market. 


Similar conditions have been demonstrated in the Phil- 
ippines, where our troops have been maintained in a high de. 
gree of health and efficiency. The army and navy officers upon 
whom has rested the grave responsibility of the health, com- 
fort and general well being of their troops, have given unsolc- 
ited and unqualified endorsement to the quality and superior 
merits of canned foods. They regard them as cleaner, safer, 


more attractive, more economical, and in every way better than 
similar products bought ‘‘fresh’’ in the market. 


An eminent physician has declared that in case of an 


epidemic, authorities should require the use of hermetically 
sealed tinned foods.—C. H. Bentley, San Francisco. 
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Does The Dealer Have \ 
TO Apologize For The Looks 
Of Your Goods? 


Frequently, a number of cans or even an entire 
shipment will become rusty and the labels 
become stained before the goods reach the 
merchant. 


The merchant, to sell such goods to an observ- 
ing housewife, is always forced to apologize for 
the looks of the can and carefully explain away 
any apprehension that she might have as to 
the quality of the contents. Sometimes he can’t 
do it—women are apt to feel that dirty looking 
packages contain unclean, poorly packed goods. 


You can be this happening 
with your goods by 


Lacquering Your Cans 


A properly lacquered can is proof against rust. ia 
Lacquered goods always look inviting. The merchant has no trouble selling shaun, in fact, 
he likes to push them. 


Now, lacquering costs but little and it can be done quickly and effectively, when 


The BURT LACQUERING MACHINE 


is used. 

Compared with the the hand method, the Burt 
Machine will save about 75% of labor and from 
50% to 60% in quantity of lacquer used. This 
machine is very fast—from 60,000 to 70,000 cans 
can be lacquered in a ten hour day. 


Compared with other machines, the 
Burt principal is superior, as every 
can is given a thin, even coat without 


smealing or streaking and without any waste 

of lacquer—cans are taken from the machine 
and piled immediately. 

aii This machine will save you many, many 

dollars over the hand method—it does quicker and better work and effects a very 


appreciable saving in the lacquer used. It is the machine you need. You need it to insure 
your goods against rust and stain—need it because it is economical. 


Lacquering before labeling will soon be a general custom in the whole canning trade. It 
means so much to both the canner and the public that it is bound to come. 


Let us send you further particulars. We'll prove it to you that it is to your interest to 
lacquer your goods. 


BURT MACHINERY CO., °t"S!" Baltimore, Md. 
Makers “ the BURT LABELING end BURT WRAPPING MACHINES 
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“CLIPPER” PEA MACHINER 


4 
en 
TXT SOT 
T 

ME 


Perfect Can Marker 
Will identify every can you pack 
Pea Cleaners; many sizes and styles Markers for Sanitary Cans 


Wide, Endless Belt Picking Tables 


The Miller Pea Drill 
Ventilated Hopper Trucks 
Individual Pickers 


Sample Graders, etc., etc 


Roller Bearing ‘‘Giant’’ Viner Feeders 


A. T. FERRELL & CO., Saginaw, Michigan. 
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Seattle 


Tendency is to speculate in Cheap Fish—Sellers expect to unload by Sept. 1st.—A prom- 
inent Broker’s view—Some drastic Legislation being fought by the Packers—Mr. W. 


Market 


I. Crawford no longer Secretary of Associations. 


Reported by Telegraph 


Seattle, April 18, 1913. 

Salmon.—The market has stiffened up considerably 
during the past week. Brokers and packers are getting 
or trying to obtain a little more for their fish than they 
have been getting for the past two weeks. For instance, 
they are now holding for 85 cents on Medium Reds and 
70 to 75 cents on Pinks. There is very little Pink salmon 
to be had at 65 cents any longer. The movement is fair, 
particularly by water. The consumption of Pinks and 
Medium Reds has been relatively heavier than Reds and 
Sockeyes, according to the best advices that local pack- 
ers and brokers can obtain from the East. This has been 
due, of course, to the low prices which have prevailed on 
the cheap fish. The low prices have moved the stock. 
Dealers and many packers are coming to believe more 
and more that the low grades offer the most inducements 
for speculation, inasmuch as the new fish is bound to 
come onto the market which is rather low on cheap stock, 
but which has not used up all of the Reds and other 
higher grades. So far as the packers are concerned, they 
have no fear but that all kinds of fish will be out of their 
hands by the first of August or first of September, but it 
hardly seems probab‘e that the retailers will have moved 
the fish from their shelves unless the demand during the 
next four months is unprecedented. 

Here is the way a prominent Seattle broker sizes up 
the situation under date of April 10: 


“The Salmon-consuming season is during 
the summer months. Jobbers everywhere should 
feature this. From May to August, inclusive, 
will see jobber stocks much depleted, 

“The list enclosed of Spot Salmon, will give 
jobbers a chance to sort up their stocks. 

“T look for a slight advance on Chums and 
Pinks before new pack. Chums will probably 
bring 70c. and Pinks 5c. f. o. b. Coast during 
June and July. ; 

“Despite impressions to the contrary, the 
Spots stocks of Pinks are much less than usual. 
The packers making their headquarters in San 
Francisco have been practically out of Pinks and 
Chums for some time. 

“Practically every ‘weak sister’ of the 
Northern packers making their headquarters at 
Seattle have sold out. What Pinks and Chums 


remain unsold are mostly held by a few North- 
ern packers waiting for better prices.. 

“The Pacific Coast pack, including British 
Columbia, of Pinks and Chums during 1912 was 


582,929 cases less than during 1911. 


“As Chums and Pinks are ten-cent sellers 
everywhere the salmon is being consumed, new 
pack will come on a bare market. New pack will 
be smaller than previous year, owing to the dis- 
couraging prices and the fact that red fish are 
due to run well this year. I do not know whether 
Red Alaska Salmon is being eaten up or not. 


Chances are that the ten-cent price is beating it 
out—hence cheaper grades of salmon are in a 
much better position than the higher grades. 
Medium Reds are being slaughtered.” 


The trade generally will be surprised to learn, as 
were the majority of packers and brokers and dealers on 
the Coast, that W. I Crawford is no longer secretary of 
the Puget Sound and Alaska associations of Salmon can- 


ners. At a recent meeting of the trustees, Miller Free- 
man, of Seattle, publisher of the Pacific Fisherman, of- 
fered to do the work that Mr. Crawford has been doing 
for nothing, and the trustees decided to oust Mr. Craw- 
ford, Freeman hasbeen closely interested in the salmon 


business for a long time, but many packers believe that 
Mr. Crawford should have been kept, particularly since 
recently he has been doing such excellent publicity work 
in behalf of canned salmon. It is a well-known fact that _ 
there has not been the best of feeling between Mr. Craw- 
ford and Mr. Freeman for some time. Mr. Freeman is 
now in charge of the two associations, Mr. Crawford hay- 
ing voluntarily retired without making any effort to re- 
tain his position. 

The action of the trustees was a great surprise. 

Salmon canners are greatly stirred up over the at- 
tempt being made by the new Alaska Legislature to pass 
laws affecting the salmon fisheries. They have sent C. 
W. Dorr, formerly general manager of the Alaska Pack- 
ers’ Association, to Juneau to defend their interests. Mr, 
Dorr is now practicing law in Seattle and is an authority 
on salmon matters. The canners are now attacking the 
right of the Alaska Legislature to pass laws touching the 
fisheries. They claim that Congress has reserved that 
right. Nothing definite has yet been done by the Legis- 
lature, but a number of bills have been introduced. One 
bill, if passed, will materially raise the tax on canned sal- 
mon and the gear used in the Alaska fisheries. 

The cannery at Sumner, Wash., recently purchased 
by the Sumner & Puyallup Fruit Growers’ Association, 
will soon start operating. New machinery is being in- 
stalled. Rhubarb will be the first commodity packed at 
this plant, “SALMON.” 
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FEDERAL INSPECTION TO PROTECT CANNER AND 
CONSUMER. 


By G. Michael Fischer, M. D., in ‘“‘The Baltimore American”’ of 
Sunday, April 13, 1913. 


Few industries in our country have shown such enormous 
growth in the present century as has the canning trade. From 
a very small beginning, a few years ago, this great business 
has grown in volume and value of products until now it 
stretches from ocean to ocean and from the Great Lakes to 


the Gulf, the annual value of the output running well up 
into the hundreds of millions. 


Practically every article of food used on our daily table 
can now be obtained from the cannery; meats, fish, fowl, milk, 
soups, vegetables, fruits and, in fact, every variety of food 
that is edible in a cooked state forms a legitimate part of this 
enormous industry. Only those articles which are eaten only 
in the raw state, such as lettuce, for instance, are at present 
exempt from entrance into the canned foods traffic. That this 
wide expansion in this trade has been of enormous value in 
increasing the variety and palatability of our food supply is 
beyond question. The cannery has, indeed, performed a most 
valuable service, and especially is this true in the case of the 
city dwellers of moderate means, to whom a few years ago 
canned fruits and vegetables were a delicacy to be enjoyed only 
by those who were so fortunate as to have good old ‘Aunt 
Mary” or “Grandmother” down on the farm, who would bring 


a few jars of her famous preserves with her when she came to 
spend a few days in town. Now the man of even limited means 
can procure many of the delicious fruits out of their season 
and in most palatable form at a comparatively small price. 


Tricks of the Past. 
Unfortunately, with the increased demand and the develop- 
ment of keen competition, there entered into the field many 
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Your Water Supply Prob- 
lems will Interest Us, 


To every canner and packer an abundant 
supp'y of pure water is a necessity. The deep 
artesian well is the safest, surest and most 
sanitary source of supply. If desired, we can 
refer you to a reliable well contractor. Our 
expert well engineers will advise you freely. 


||| KEYSTONE-DOWNIE 


DRILLER COMPANY 
BEAVER FALLS, PA. 


unscrupulous dealers who, in order to swell the profits and pay 
dividends on inflated stock issues, resorted to multitudinous 
adulterations to cheapen their products and defraud the con- 
sumers. Commercial chemists lent a willing hand to the not 
overparticular dealer and showed him how he could take 
green, unappetizing and unwholesome fruits and by the magic 
of adding small quantities of inexpensive dyes convert them 
to the luscious, marketable products with enormous profit to 
themselves, as raw fruits of this kind could be bought exceed- 
ingly cheap. Of course, no thought was entertained as to the 
possible effect upon the gastrointestinal tract of the defrauded 


consumer. A little thing like that could not be considered 
where such enormous profits were in sight. 


Absence of official supervision led, in many instances, to 
the development of most highly unsatisfactory sanitary condi- 
tions in these establishments, and while such canning plants 
are now comparatively few in proportion, a few years back 
many of them were in a most revolting condition, and under 
the management of individuals who had not the faintest con- 
ception of what is essential in the perparation of a wholesome 
product intended for human consumption. Still, although 
great changes have been effected in the past decade under the 
energetic efforts of Federal and State inspection bureaus, the 


extent of this supervision is as yet entirely inadequate and 
many of the canneries at present are still unsatisfactory. 

The process involved in canning foodstuffs is remarkably 
simple, but there are a few underlying principles that are es- 
sential to turning out first-class goods, and these may be stated 
as follows: 

1. The fruits and vegetables selected for canning pur- 
poses should be only of the best grade, without bruises or signs 
of decay, and free from insects. 

2. The fruit should be treated just as soon as possible 
after gathering to prevent deterioration. 

3. The product must be heated sufficiently to insure com- 
plete and thorough sterilization. 


“<THE STANDARD” 


Fire Pot for Canner’s Use 


C. & L. No. 7 FOR GASOLINE 


The No. 7 Canner’s Fire 
Pot has stood the test for 
years and is recognized by 
the tradeas the STANDARD. 
The top section will take a 
three inch capping steel and 
the powerful burner gene- 
rates a strong and intensely 
hot blue flame that heats it 
quickly. The No. 7 will be 
exceedingly useful about 
your plant during repair 
time as the heating of cop- 
pers and melting of lead o1 
solder can be accomplished 
No. 7 FIRE POT at the same time. By re- 
$6.00 Net moving a set screw the top 

section can be taken off, 
making an open fire or torch with which you can do anything 
a torch will do. All leading jobbers in Canner’s Supplies sell 
at factory price or we will ship direct if cash accompanies your 
order. 


Price Each, ° 


SEND FOR CATALOG 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


WELL PUMPS 
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ANNOUNCEMENT 
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All 1913 models will be equipped with semi-automatic device for operating. 


No springs, no hand lever, no foot treadle, no complicated parts, nothing to wear out. 


Operator has only to place can under steel and the HANDY capper does the rest. The 
“greenest” hand that ever entered a cannery can run this capper with one hand, and one eye. 
He can’t make a poor job of capping. 


Its Capacity per hour depends upon speed at which machine is run; 5000 per 10 hours 
is easily attained. Can be run much slower if desired. : 


If interested, get your order in early. No advance in price: $75 if ordered in April; 
$80 in May; $85 in June; $90 in July; $100 in August or September f. o. b. Baltimore. 


Testimonials: 


“I wish to thank you for sending me the HANDY Capper; I find it is a useful and labor-saving machine. I am delighted with 
it. A man with only ove arm is useing it; it is just the thing for small canners.’’ 
WM. GOMM, FAIRHOPE, ALA. 
‘We duly received your favor under date of March 9th and beg to report that we have installed the HANDY Capping Machine 
shipped us, and find that it is satisfactory in every respect. , 
‘“We note the proposition you make us on five or six additional machines. We just at present do not need quite so many, but 
if you will make us the same proposition on four of them you may ship them to us at once.”’ 
DUNBARS, LOPEZ & DUKATE, NEW ORLEANS. 


HANDY CAPPER MBG. CoO. 


BALTIMORE AND HOLLIDAY STREETS - BALTIMORE, MD. 


FOR CANNERS 
PACKERS 
CHICAGO 


BRANCH OFFICES 
BALTIMORE: CINCINNATI - STLOUIS. 
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The temperature and length of exposure required varies 
for different products, some being much more difficult to steril- 
ize than others. Among those that are particularly difficult is 
corn. Those of us who have lived on the farm will remember 
how difficult it was for our grandmothers to put up corn so 
that it would not spoil. In our modern large canneries this 
process of sterilizing has been brought to a high standard of 
perfection, and by means of vacuum retorts it now is accom- 
plished under a pressure of from two to three atmospheres, 
this insuring complete destruction of all contained organisms. 
In other plants a brine bath is employed for the purpose. The 
normal finished cans, after sealing, show concave ends. This 
is due to the exhaustion of the air from the cans, and it con- 
stitutes a valuable sign for detecting spoiled goods, for in 
those cans where fermentative changes are going on there is 
generaticn of considerable amounts of gas, which causes bulg- 
ing of the ends of the cans—the so-called ‘“‘swellers.”” Perhaps 
the largest single branch of the canning industry is the can- 
ning of corn. More than 500,000,000 cans of this product are 
put up every year by American canneries. Canning establish- 
ments devoted exclusively to the canning of corn are found 
all over New England, New Jersey, Maryland, New York, Ohio, 
Indiana, Illinois, Iowa and Wisconsin. The variety of corn 
used for this purpose is a special succulent Indian corn, 
commonly known as sweet corn. Strangely enough, canned 
corn is but little known in European countries, remaining es- 
sentially an American article of diet. That it is popular in this 
country is amply attested by the enormous annual consump- 
tion. 

Deceiving the Consumer. 


The old, old story of tampering for purposes of cheapening 
cost of production and deceiving the consumers is repeated in 
the case of this common food product. One of the early prac- 
tices of the corn sophisticator was the bleaching or whitening of 
the article, adding to it the fumes of burning sulphur or treat- 
ing it with sulphite or the bisulphite of sodium or of potassium. 
The chemical reaction resulting produced a marked whitening 
of the articles, adding to its attractiveness in the eye of the 
consumer, but it also resulted in the deposit in the product of 
considerable sulphurous acid. Canners assert that this prac- 
tice has now been abandoned, which is to be hoped is the case, 
since it is wholly indefensible and cannot be other than harm- 
ful. In the regular process of canning a considerable percent- 
age of cane sugar is added. When the coal-tar chemists brought 
out their magic sweetener saccharine they found a market in 
the hands of men only too ready to avail themselves of this 
great money-saver. That saccharine is undesirable in foods 
has been determined by the highest food tribunals in the 
country, and it is to be hoped that official action will prevent 
its further use in any form of preserved edibles. It is not 
only an undesirable constituent in itself, but in substituting it 
for sugar the products are robbed of a valuable food substance 
by supplanting it by a drug which undoubtedly must be classed 
as undesirable. It has been claimed for saccharine that it is 
a most valuable substitute for sugar in those who on account 
of diabetes or other conditions cannot asssimilate sugars. This 
no doubt is true. but if the physician desires its use in these 
conditions he will prescribe it without consulting the manu- 
facturers. In many instances ordinary ‘field corn has been 
substituted for the more palatable sweet corn, the deficiency 


in natural sweetness being supplied by a more liberal use of 
sugar, or often saccharine, as the manufacturer saw fit. 


Another bad practice has been the addition of relatively 
large quantities of maize-starch in the process of canning, for 
the purpose of giving a rich, creamy appearance to the prod- 
uct. In this way an inferior article can be very materially 
improved in appearance. This practice is to be condemned, 
mainly because it is a deception, not because the starch is 
really harmful. Without doubt the most dangerous source 
of contamination is the unsanitary conditions often prevailing 
in canning establishments. Many of these corn-canning plants 


have been found in most unsanitary condition and conducted 
with little or no regard to the protection of the product from 
contamination. This sort of thing is absolutely indefensible. 
It is impossible to put up a clean, wholesome food under such 
surroundings. 

Federal Inspection Urged. 

As stated before, federal and state inspection has done 
much to remedy these conditions, but there still is very, very 
much room for improvement. Every factory doing an jinter- 
state business should be under the constant supervision of a 
United States government inspector, the same as now obtains 
in the meat-canning industry. Every can of the goods should 
bear the stamp of inspection and approval by a federal in- 
spector. This is the only way in which we can absolutely 
assure a pure product, and restore public confidence in these 
goods. The cost of such an inspection system would not be ex- 
cessive, and might well be borne by the manufacturer, who 


could put a fractional charge on each can of goods sent out - 


under inspection. If it is essential to surround our meat- 
canning industry with these safeguards, I see no reason why 
it is not equally important that these other products be like- 
wise protected as to quality and purity. 

Second in importance to the corn-canning industry comes 
that of green peas. Enormous quantities of this vegetable 
are consumed every day in American homes. This industry 
not only is a large factor in our own commercial world, but 
Europe also contributes largely to our supply. Michigan and 
Wisconsin are notable producers of this vegetable. Having 
been shelled from the pods, the peas, by means of sifting, are 
sorted into various grades of uniform size and this sifting 
not only results in improvement of appearance of the goods, 
but also insures more perfect sterilization. Fresh peas pos- 
sess naturally a light-green color, which is due to chlorophyl. 
But this natural color rapidly deteriorates upon aging, thus 
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is impossible without uniform temperature in 
processing. Without it you cannot get the 
fine flavor, consistency, and attractive appear- 
ance that you want—and you can’t get uniform 
temperature without automatic control of pro- 
cess kettles and retort. Use 


THE TAGLIABUE AUTOMATIC 
TEMPERATURE CONTROLLERS 


Especially designed for canners. They save in time, labor 
and fuel. and reduce spoilage to the minimum. Cost abso- 
lutely nothing, for they save their own cost during the first 
year. 


Bulletin 227 explains. Write for it—we send it free. 


C-J.TAGLIABUE MFG.CO.3 
‘LARGEST INDEPENDENT MFRS. OF 
TEMPERATURE DEVICES FOR CANNERS 


18 to 88 Thirty-Third Street, BROOKLYN, NEW YORK 
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Ideal Viner Feeder 


The Master of 
Economical Pea Feeding 


(General View) 
PATENTED IN U. S., 
CANADA and FRANCE 


A viner feeder to be a success must 
thoroughly separate the vines, feed them 
in this separated condition and as contin- 
uously as possible into a viner. The con- 
struction of a viner is such that the crop 
must be fed in this manner in order to 
secure the best results. 


I DEAL, Viner Feeders are the only 
machines that thoroughly separate 
the vines and feed them correctly (they 
do it better than four men could) and 
because of this, they secure many savings 
for the user that cannot be secured in 
any other way. They save many peas 
that would otherwise pass through the 
viners unhulled, prevent the cracking and 
damaging of many peas during the hulling 
process, save the most tender peas (which 
improve the quality of the pack) and 
materially increase the capacity of the 
viners. Besides this, they save a very 
dependable man to each machine installed. 
These savings are so large that it is not 
uncommon to hear a user say that our 
feeders paid for themselves during the first 
season’s use. But, remember, Ideal Viner 
Feeders are the only machines or method 
of feeding that will separate the vines 
thoroughly enough and feed them properly 
to secure these large savings. 


OVER 600 IN USE 


Frank Hamachek, Kewaunee, Wisconsin. 


ESTABLISHED 1880 


THE BROWN, BOGGS CO., LTD., HAMILTON, ONT.—Sole Agents for Canada. 
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leaving the peas of a whitish or pale yellow color. The prac- 
tice (probably originated in France) of imparting a lasting 
green color by adding sulphate of copper was an ingenious 
way to preserve the youthful appearance of the peas. The 
color thus imparted, however, is not the natural pea-green, but 
a much heavier, darker and duller hue. This addition of 
copper salts is wholly unnecessary, nor can it be justified by 
the claim of manufacturers that the copper enters into chemi- 
cal combination with the vegetable, which renders it inert in 
the alimentary canal. Our old friend saccharin has found 
purchasers among the pea canneries as well as in other 
branches of the food industry, and here its use is to be just 
as strongly condemned as in any other food substance. Peas 
should be canned while they are in a green, succulent state and 
should not be allowed to become too near mature before be- 
ing put up. In some canneries, however, the more mature 
peas are also canned and put out under most fanci- 
ful names. These undesirable peas are to be had at a 
very low price, and the canners who utilize them put them 
through a course of soaking in brine before placing them in 
the cans. These are known in the trade as “soakers,’’ or 
“soaked peas.’’ On the shelves of the grocer, however, they 
appear all too often in very attractive cans with an inviting 
label, a’ beautifully lithographed design showing a dish of the 
small, sifted variety. This is a rank deception and misbrand- 
ing, and such manufacturers should be made the object of 
vigorous criminal action that would bring them to a realization 
of the fact that it does not pay to lie to the purchasing public. 
These soaked peas are probably equally nutritious, but they 
are not as palatable as the small sifted ones, and while they 
should be allowed on the market, it should be only if prop- 
erly labeled. This would insure their sale at a price com- 
mensurate with their intrinsic value. 


How to Detect Copper in Peas. 

The presence of copper in canned peas may readily be 
detected by a very simple test. Place a small quantity of the 
peas in a dish, grind up into a pulp with a little water, add 
a few drops of hydrochloric acid and boil. Into the boiling 
mixture dip a clean knife blade or wire nail; if copper salts are 
present, a deposit of metallic copper will be formed on the 
bright iron surface. 

Peaches are one of the most widely grown as well as most 
luscious of American fruits, and they enter largely into the 
canning industry. It is fortunate that relatively few adultera- 
tions are practiced in this branch of the trade. Little or no 
resort is had to the use-of artificial color in the preparation 
of this fruit, while saccharin is rather undesirable, from the 
canner’s standpoint, as these goods are wanted in a thick, rich, 
syrupy liquid, such as is impossible with saccharin. Preserva- 
tives are also but little resorted to, as this fruit is quite easily 
sterilized and keeps well. In recent years there have been 
advertised in a number of the cheaper farm and household 
journals of the 10 and 25 cent class recipes for the preserva- 
tion of cold-process preserves, so-called. Most of these recipes 
called for the purchase by the housewife of some form of 
proprietary powder to be used in the preparation of the fruits 
that were to be preserved with little or no cooking, “thus 
preserving the natural flavor and color.’’ This sounds very 
nice, indeed, as it eliminates a great deal of labor, saves time 
and gives a more natural product. But when we go beneath 
the surface we do not find things quite as brilliant as they 
seem. We find that these so-called preserving powders are 
nothing more nor less than our old acquaintances, the chemi- 
cal preservatives, masquerading in new, enticing clothes to 
delude unsuspecting housewives .into using them. 

Not only are these preservatives as harmful in this form, 
but the directions given with these powders often call for the 
addition of the antiseptics in such enormous proportions that 
the effects are more dangerous than in the relatively small 
amounts used by the commercial manufacturer. The advertis- 
ing and sale of these powders through the United States mail 
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should be prohibited, since the practice is worse than fraud, 
in that the purchaser is unknowingly led into using a harm- 
ful substance. 


Canned berries have one added danger in the fact that 
these acidulous fruits have a particular power of attacking 


the tin of the cans if they are not properly made to resist this 


corrosive action, and thus yield the salts of tin to the fruit. 
These added tin salts are exceedingly toxic and form a most 
dangerous source of poisoning. All cans containing any acid 
fruits should be carefully examined for signs of corrosion as 
soon as opened, and all those rejected that show evidences of 
chemical action. Another point in this connection is that 


none of these fruits should be allowed to stand in the opened 
can for any length of time, as the presence of air aids in the 
chemical process going on. Tomatoes are another fruit in 
which the danger of chemical action is pronounced, and toma- 
toes should be emptied from the can as soon as it is opened. 
Canned tomatoes form a large percentage of the annual sales 
of our city merchants, and the popularity of this form of 
canned foods is on the increase. 


Few Frauds Practiced Now. 


The cheapness of the product as well as the known physi- 
ological action in aiding in keeping the tonus of the gastroin- 
testinal tract up to par are large factors in the popularity of 
the tomato. There is comparatively little food value shown 
on analysis, but the use of tomatoes as an article of diet is 
highly conducive to increased secretion and activity of the 
intestinal tract. Increased popularity has led here, as in 
other goods, to increased adulteration, and the tomato has 
come in for its share of attention at the hands of the con- 


scienceless dealer. These shrewd chemist manufacturers are 
able to take unripe tomatoes and convert them into “high- 
grade luscious fruit’”’ by the use of a convenient coal tar dye. 
Saccharine, likewise, makes a ready substitute for sugar, and 
any tendency to deterioration due to lack of care in selection 
of the fruit or high cost of sterilization is readily overcome by 
a liberal allowance of preservative. The resulting mixture of 
green fruit, coal-tar, sugar, coal-tar dye, embellished with a 
masterpiece of the lithographer’s art, makes a most profitable 
addition to the trade, one that should be highly appreciated 


by the purchaser. Many of the frauds above are being aban- 
doned by honest dealers since they have been shown the dan- 
ger of such practices in ruining the health of their customers, 
and probably more so since some of them have felt the strong 
hand of the federal and state authorities as an added per- 
suader to respect the rights of their customers. The work of 
inspection is not half begun, however, and but little can be 
accomplished until the consumer becomes thoroughly awak- 
ened to the importance of demanding and insisting upon a 
more thorough inspection, and carry this insistence to the 
point of demanding of their legislative representatives the en- 
actment of more stringent laws and more adequate appropria- 
tions for the enforcement of the same. It is the duty of the 
physician to warn his patients to the danger of unsanitary 
conditions surrounding the production of canned foods and 
to educate them to insist upon a more thorough and efficient 
system of inspection. 


Big Pool Md., April 12. 


SALMON FREIGHT RATES. 


The Northern Pacific Railroad Company has announced,a 
cut in its rate on canned salmon from all points north of Sau 
Francisco to the Atlantic Seaboard to 70 cents per 100 pounds. 
This reduction means a saving to buyers of 14 cents a case 
over the old rate. No date has been set for the reduction, but 


it is expected that the lower rate will go into effect before the 
1913 salmon season opens. 
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Means Safety in Seed 


Safe Seed=Good Crop 


We have all varieties of Seed for Canners use 


BEANS, CORN, CUCUMBER, TOMATO 


Our new type Evergreen Corn, Narrow Grain, is just 
what you want. Ask us about it. The Best Yet. 


GENUINE RED ROCK TOMATO. 


Leonard Seed Company 
226-30 WEST KINZIE STREET CHICAGO 


U.S. MACHINE 


and use the lowest grade of gasoline or 
naphtha. 

With the U. S. you positively get a 
UNIFORM, CLEAN, and INTENSELY 
HOT GAs. 

The U. S. is the SIMPLEST and 
POSITIVELY the most EFFICIENT gas 
machine on the market. It is guaran- 
teed to use as low a grade of gasoline, 
naphtha or distillate as can be used in any 
gas machine and we guarantee better 
results. 

The U. S. has practically no wearing 
parts, requires no floor space. 

The U. S. is used and endorsed by the 
largest canners and can makers in the 
United States. 

Price of complete machine for one line 
of canning machinery, including outside 
storage drum, $150.00 and up. 


Write for our special thirty day free trial proposition 
EASTERN REPRESENTATIVES 


GEO E. LOCKWOOD CO., 308 Chestnut St., Philadelphia 
M. 6. MARTIN, 199 High St., Portland, Me. 


U. S. GAS MACHINE CO. 


MUSKEGON, MICHIGAN 
Chicago Office: 106 Jefferson Street 
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HERRING PACKING POSSIBILITIES OF THE 
CHESAPEAKE BAY AND TRIBUTARIES. 


By W. L. HINCHMAN. 


The nutritive, economic and gastronomic value of her- 
ring is recognized by all food authorities, but all call atten- 
tion to the great amount of bones in a very small fish. as 
they are usually purchased either fresh, dry salted or light 
salted, and smoked. In eating herring in any of these 
forms it is necessary for the consumer to pick out all these 
bones, which might result in serious consequences were they 
swallowed. This, at best, is a tedious undertaking, and 
whereby the most valuable portion of the fish is lost. Ac- 
cording to analysis, the bones contain the constituents most 


necessary to the human system, in bone and brain develop- 
ment, and should not be wasted. 


Processing at a high temperature in cans will cook the 
bones so that they may be readily eaten and assimilated by 
the digestive organs, and, also, the processing is carried on 
without the excessive salting required in the dry fish which 
renders them distasteful to many persons, thus limiting con- 
sumption. Another advantage is that the small fish, now 
almost entirely used for manufacturing oil and fertilizer, 
may be employed, and under proper marketing and manu- 


facturing conditions will certainly show a greater profit as 
a food than as a fertilizer. 


It has been reported that within a year that the importa- 
tion of kippered herring from England and Norway has 
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amounted to a million and a half cases, each case containing 
72 to 100 cans. The larger cans, packed 72 cans to case re- 
tail, according to reputation of brand, at 15c. to 22c. each. 
There appears to be no good reason why the smaller Chesa- 
peake herring, which are now practically thrown away, 
should not be packed in similar style and retailed at the 
popular price of 10c. with profit to the packer, dealer and 
consumer. 
Cans. 

Of course, it must be understood that in order to com- 
pete with foreign competition that the fish must be packed 
in a can similar or superior to the imported article. It would 
be advisable to pack the herring middles in flat cans, and 
it will be absolutely necessary to pack kippered herring in 
flat cans and preferably follow the Norwegian key system. 

The packing of herring presents no particular difficulty, 
certainly not more than baked beans, of which millions of 
cases are prepared. 

There are two general methods of processing, the older 
one being to pack the fish and brine or sauce, cold—cap, tip 
and process (No. 2 cans) 35 minutes at 240 degrees, remove 
from retort, vent cans, re-tip and process 25 minutes at 250 
degrees. By the second method the cans are filled cold with 
fish, hot brine or sauce, and exhausted 10 minutes, then 
processed 60 minutes at 250 degrees. For sanitary reasons 
the cans must not be exhausted in dipping boxes, and prob- 
ably no inspector would allow it. If not provided with a 
steam exhaust box cap the cans, leaving the tip hole open, 
drop in boiling water 10 minutes, tip and process. Should 


MILE STONES 


Commercial canning of the 20th century is based on the 

science of bacteriology, the practical side of which was 
. first made known by Pasteur when, in 1860, he showed 

bacteria to be the cause of fermentation. 

The first practical application of bacteriological methods 

to canners’ problems was wade by H. L. Russell of Wis- 

consin in 1895, when he proved that the cause of swells 


Gave the solution of many difficulties canners had ex- 
periencea, especially in the toughening of vegetable fibre 
and the spoiling of vegetable flavor by the use of salt 
containing appreciable quantities of lime. 

Just as the secret of fermentation discovered by Pasteur 
and the cause of spoilage by Russell were milestones of 


LIBERTY SALT 


Shall we send you a sample package of 
The Salt That Melts Like Snow-flakes and Dissolves Like Mist 


TO LIBERTY 


in peas was due to insufficient processing. 

Since that date science has gone hand in hand with 
practical experience in developing the canned food in- 
dustry of the United States. 

An important step taken in the application of scientific 
methods to canners’ problems was the introduction of 
Lime-free salt. 


99.7% PURE 


progress in the canning industry, the first application of 
Liberty Salt to preserving the delicate flavor and fibre of 
young vegetables was an event of historic interest. 

Until your product has benefited by this discovery, Mr. 
Canner, the best and latest fruits of scientific investiga- 
tion have not been applied to your business. 


CHICAGO 
431 S. Dearborn Street 


COLONIAL SALT COMPANY, AKRON, OHIO 


BOFFALO 
D. S. Morgan Building 
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Four ‘‘Morrals” 
will do more than 
any other five Corn huskers © 


When four will do the work—why bother with five machines ? 

Actual daily average capacity of a ‘‘Morral’’ is 20 to 25 per cent 
more than any other mechanical husker—four ‘‘Morrals’’ will husk as 
much green corn as any five other machines—and the ‘‘Morral’’ will do 
better work. ‘‘Morral’’? husking capacity has no equal. Floor space, 
power, operator’s care and general expense fgured in proportion to 
actual daily average capacity proves the ‘‘Morral’’ the biggest money- 
maker for the corn packer. If you want the very Jargest possible out- 
put with the /east foo: space you just naturally will have to use ‘‘Mor- 
rals,’’ or lose out by a big difference. Then don’t forget the *‘Morral’’ 
is the only automatic butter-husker-silker, the only machine that  per- 
form ad/ these operations without any help or attention. Being me- 
chanically perfect, and entirely automatic the work of a ‘‘Morral’’ is 
unfailingly perfect. Why the largest corn canning plant in the United 
States and scores of others used hundreds of ‘‘Morrals’’ last season, 
and will use them again this season, are things you need to know about 
before you spend a dollar for any mechanical husker—two cents for a 
stamp gives you the information—write us today. 


The Only Corn Husker With An Automatic Placer 


Patented 


MORRAL BROS. HUNTLEY MFG, CO. 
Morral, O. MANUFACTURED BY Silver Creek, N. Y. 


WHO SELL TO WHO SELL TO 

CANNERS EVERYWHERE EXCEPT CANNERS IN THE FOLLOWING STATES: 
Maine, New Hampshire, Vermont, Massachusetts, 

IN THE TERRITORY MENTIONED HERE. Rhode Island, Connecticut, New York, New 

SOLE MNFRS. AND AGENTS FOR CANADA Jersey, Pennsylvania, Delaware, Maryland, Vir- 


THE BROWN, BOGGS CO., LTD., HAMILTON, ONTARIO ginia, West Virginia, Michigan and Wisconsin. 
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your plant be arranged for tomatoes with steam exhaust box 
the system will produce satisfactory results. 

Cool cans after processing, and handle gently and care- 
fully until chilled. The following will suggest some of the 
types of canned herring that will add a very desirable addi- 
tion to the food products of this section. 


Herring in Brine. 
Clean and cut fish to can length; soak one to two hours 


in heavy brine, they must remain until blood is removed; 
pack in cans and fill with 3 per cent. brine. 


Herring in Bouillon. 


Prepare fish as above. To 20 gallons washed heads and 
trimmings add 30 gallons water, 5 pounds chopped onions, 
half pound ground white pepper, quarter pound bay leaves, 
five pounds salt. Place all in kettle, bring to a boil and cook 
one hour, adding hot water to make up for loss by evapora- 
tion, then strain. A few juniper berries in each can will im- 
prove the flavor. 


Herring Middles. 


Clean and cut to can length; remove all fins ; split down 
back; wash in cold water. Place a layer, skin down, in a 
suitable tank and sprinkle lightly with the following mixture: 
Ten pounds salt, 10 pounds brown sugar, 5 ounces saltpetre. 
Continue filling tank layer by layer in same manner. Allow 
to remain 4 to 6 hours; then rinse in cold water; pack in 
cans and fill with plain 3 per cent. brine, bouillon, tomato or 
melt sauce. 


Tomato Sauce. 
30 gallons Standard Tomato Pulp. 
One-half pound ground white pepper. 
Five pounds salt. 
Five pounds minced onions. 
One gallon vinegar. 


Mix all together in kettle, bring to a boil and reduce to 
25 gallons. 


Melt Sauce. 
Ten gallons melts. 
Twenty gallons water. 
Five pounds finely minced onions. 
Ten pounds salt. 
Half-pound ground white -pepper. 
Two ounces ground red pepper. 
Half-pound whole cloves. 
Quarter-pound bay leaves. 
‘Two ounces chopped garlic. 

Clean the melts, wash in cold water, chop very fine or 
run through pulping machine; tie the garlic, cloves and bay 
leaves in a weighed bag. Place all ingredients in kettle, 
bring to a boil, then simmer gently for one hour; remove 
the bag containing spice, and it is ready for use. 

Deviled Herring. 


Clean the herring, removing all fins; soak in brine one 
to two hours; wash in cold water and place in a lined cage 
or perforated baskets; process in dry steam 60 minutes at 
250 degrees. Grind or chop very fine and add enough melt 
sauce to make a spreading paste; pack in four-ounce cans 
and process 30 minutes at 250 degrees. 


ce 


FIRE INSURANCE 
CANNERS AE SUBSCRIBERS 


WARNER INTER.-INSURANCE BUREAU 


THE RESULT OF ———— JANUARY 1, 1913 


Insurance in force ‘ 


Cash Assets - 
Cash Savings for five years, ‘in excess of - - 


Losses paid in five years - 


$20,621,472.15 
318,078.85 
355,000.00 

- 306,838.67 


HOE 


RESULTS ARE PROOF 


-FOR FULL PARTICULARS, ADDRESS 


LANSING B. WARNER, Incorporated Attorney 
111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 


FRANK VAN CAMP, Chairman 
Indianapolis, Ind. 
L. A. SEARS, 
Chillicothe, Ohio 


WM. R. ROACH 
Hart, Mich 
T. HERBERT SHRIVER 
Westminster, Md. 


Chicago, Illinois 


GEO. G. BAILEY, Treasurer 
Rome, New York 
LANSING B. WARNER, Secretary 
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Automatic Side Seam Locking Machine 


Machine shown here is our latest 
Improved Lock Seam Body Forming 
Machine, with Side Seam Soldering 
Device. 

This machine runs free of all 
jams and 
smashes, witha 
capacity of 60,- 
ooo perfected 
bodies per day. 


The Latest Improved 
with | 
Soldering Attachmentf 


Write for our 
Prices and 
Discounts 


SLAYSMAN & 60,, Baltimore AUTOMATIC CANMAKING MACHINERY 


: THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


Rapid work with the 
minimum of defects and 
the greatest economy in 
solder consumption is 
assured when 


NS 


flow smoothly, prevent 
spreading and splashing, 
and guarantee a clean, 
neat soldered seam. 


N Send your orders to our 
nearest branch, where they 


EUREKA SOLDERING FLUX 

STANDARD SOLDERING FLUX tan dard 
olderin 
They will cause Solder to 7 Ux 


will receive prompt attention. 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 


NEW YORK, 80 Maiden Lane CHICAGO, 2235 Union Court S. 0. RANDALL’S SON, ' 


CINCINN ATI, OHW, Pearl St. & Eggleston Ave. ST. LOUIS, MO., 112 Ferry Street Marine Bank Building, BALTIMORE, MD. 


BEANS, LA., Godch C. W. PIKE COMPANY, 
BIRMINGHAM, ALA., 825 Woodward Bldg. NEW, ORLEAND, 808 Postal Telegraph Bldg, SAN FRANCISCO, CAL. 
DETROIT, MICH., 474 E. Hancock Ave. ST. PAUL, MINN., 172 and 174 B. 5th St. Ltd. 
BOSTON, MASS., 70 Kilby St. PHILADELPHIA, PA., Branch ) 131 Eastern Ave., TORONTO, ONT. 
PITTSBURGH, PA., 1104 Diamond Bank Bldg. Drexel Bidg. Offices: § 27 Dalhousie Street, MONTREAL, QUE. 
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Kippered Herring. 

For these use the smallest fish; remove all scales ; split 
down back, including head; clean and wash in cold water; 
soak in brine one to two hours; wash in cold water; light 
smoke with apple, hickory or oak. Place in an evaporator 
and reduce about one-third in weight; pack dry in flat 
oval cans; process 60 minutes at 250 degrees. If desired, 
tomato or melt sauce may be employed. , 

Herring with Onions. 

Prepare the fish same as for herring in brine. Pack in 
cans in which there has been previously placed about a quar- 
ter of a bay leaf, a few juniper berries and black pepper 
corns. Add a reasonable amount of finely minced onion 
with a trifle of garlic. 

This combination appears to appeal particularly to a 
certain class of East Side New York trade, and doubtless 
would in other cities when introduced. 


A. F. W. St JOHN 
Vice President Machinery Assn. 


1913 ACREAGE? 1913 QUALITY? TWO IMPORTANT 
QUESTIONS. 


Of all the questions confronting the packers of corn in 
this country, the question of acreage and the question of qual- 
ity are, without doubt, the most important. The answers of 
which will stand out significant in meaning, of our intelli- 
gence and ability to interpret the demands of the present 
times. Our failure in this connection by our action to give 
the proper answer, either by greed ora desire to deceive our- 


selves or others, will signalize us as manufacturers of Pure 
Foods, with that sense of incompetency, in the eyes of the 
world, that years will be required in the future to demonstrate 
our ability as business men, much less specialists in the manu- 
facturing of pure foods. Let us, therefore, for a few brief 
moments consider these two questions in the order in which 
they appear at the head of this letter. 

Acreage for 1913. Let us not be deceived, with a full 
knowledge of the exact conditions, which we all now have, we 
are in a position to weigh well conditions, evidenced by the 
following and thereby reach a conclusion that will be in keep- 
ing with the justice and equity of the case. In the light of 
present offerings, the quality of the foods thus offered, the 
spot holdings of the jobbers and packers, the fact that one 
thousand cases of off-grade corn will supplant the consump- 
tion of twenty-five thousand cases of good quality corn, the 
buying of blocks of spot corn on which the packer is losing 
from twenty to thirty cents per case, and this, unfortunately, 
in lieu of future business, the depression that is always attend- 
ant when our Congress goes to tinkering with the tariff and 
money, that our annual consumption is about ten million 
cases, that you are no brighter than the other fellow, that it 
you make the fatal error of contracting more corn than condi- 
tions warrant by thinking the same a clever ruse, you will find 
plenty after packing season who thought the same thing, with 
another demoralized market and no protection whatever in the 
55ec. future business, so earnestly sought after now, regardless 
of your opinion of the wisdom of selling futures on the pres- 
ent basis (which is the cost of manufacture) for the sole 
purpose of canning more corn, that when the great judge of 
manufactured products (the consumer) gives our case a hear- 
ing he will not be unmindful of the fact of spot noldings and 
their quality, as well as the quality of the pack of 1913, and 
his judgment then, as in the past, will rule on the value of 
our output. It is, therefore, up to you to cut your garment 
according to your cloth. 

Quality for 1913. In the true spirit of charity we must 
pity, not censure the packer, who through lack of knowledge 
or inattention to business, packs anything but the very best 
quality possible, for the reason that the progress of modern 
events have placed such packers on the very edge of commer- 
cial oblivion, and in charity from all let them pass on beyond. 
Of the following I am sure there is no question. ‘‘Off-grade” 
is the real fiend of American manufacture, he is the hydra- 
headed monster which, when his sword is once taken from the 
scabbard, in the name of ignorance he slashes virtue, intelli- 
gence and equity until reason disarms and dispatches him. Let 
us, therefore, in justice to ourselves and the business we rep- 
resent, keep this monster out. Here then is your problem. If 
one case of good corn will make a demand for twenty-five, and 
one case of poor corn will supplant the consumption of twenty- 
five cases of good corn, what should be our position on the 
packing of quality? Let us, therefore, pack quality, or not 
pack at all. 

G. W. DRAKE, 


Secretary and Treasurer Iowa Canners’ Association. 


itself, does it not? 


HALLER'S NEW (913 CATSUP FILLER 


Fills BOILING HOT CATSUP or CHILLI SAUCE in BOTTLES, Jugs or Cans, Free from AIR 
BUBBLES; best, cheapest of all filling machines and ready to start when the whistle 
blows. Made to fill any capacity up to 80-10 oz. bottles per minute. One Cincinnati 
firm uses 17; a firm in Toledo bought 16, and now over 350 are in use. It speaks for 


MADE AND SOLD ONLY BY 


THE JOSEPH HALLER CO., PITTSBURGH, PA. 


Also manufacturers of the wonderful STRAWBERRY and FRUIT WASHERS, BOTTLE RINSERS and CORKERS. 
CONSULT US ABOUT YOUR BOTTLING PROBLEM 
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Double Pineapple Grater 


(With Hopper Removed.) 


The large-tooth saws on the two upper 
spindles coarse grind the fruit which passes 
down to the fine saws on the two lower 
spindles; from there it falls into a tub 
placed under the machine tc receive it. 
This machine is well braced and the work- 
manship is of the best; the gears are cut 
from the solid and the saws are all milled 
from solid blanks which gives a cutting 
edge to two sides of the tooth. The Hopper 
= discharge shoots are lined with white 
pine. 3 


THE JOHN R. MITCHELL Co., 
Foot of Washington Street, BALTIMORE, MD. 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, 

We sell it Don’t Worry 
ask us, we’ll 
get it for you 

Cans, Shooks, 


Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 

Gas Machines 
for all purposes 


Correspondence Solicited 


SANITARY and REGULAR 
CANS... 


SOLDER HEMMED CAPS 


Efficient Service—Prompt Shipments by 
Water or by Rail (both at our door) 


WAX-TOP, FRICTION-TOP 


CONDENSED MILK-CANS.. 
No. 10 A SPECIALTY 


CAN COMPANY 


BALTIMORE, _ - - 


has all the successful features of earlier models, with 
new ones added. It anticipates the demand of 
owners and operators and is an example of the 
highest refinement of mechanical skill. 

The ball bearings at all cardinal points, the inbuilt 
attachments, the keyboard ribbon control, lightning 
escapement, rigid carriage, are some of the reasons 
why this machine produces neat, accurate copy with 
the least amount of effort. 


L. C. SMITH & BROS. TYPEWRITER CO. 2 


Head Office for Foreign and Domestic Business 
SYRACUSE, N. Y., U. S. A. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 
A. I, JupGcE, - - - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street. 


Tux TRADE is the enly paper published exclusively in the 
interest of the Canned Food Packers of the United States and Canada. 
Now in its 36th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


One year, - - - - - - $2.00 
Canada, - - - . - - - - $3.00 
Foreign, - - - - - - $4.00 


Extra copies, when on hand, re Cents each. 
ADVERTISING RaTES.—According to space and location. 
Make all Drafts er Money Orders payable to Tam TRADE Co. 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 


Address all communications te THE TRADE Co., Baltimore, Md. 


Notices ef Hands Wanted or Situations Wanted will be inserted 
free for paid anmual subscribers ; ether parties will be charged $2.00 
per inci: per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE 
TRADE for inquiries and discussions among themselves on all matters 
pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters will be ignored. A. I. JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, APRIL 21, 1913. 


EDITORIAL JOTTINGS. 


The East has been taking its turn at a season of con- 
tinuous rain. 


In some lines—corn, for instance—some packers, ap- 
parently, would not care if it rained for a year. It is the 
only way they see to reduce the acreage. 

In this issue we publish a communication from one 
of the quite well-known Western brokerage firms on this 
question of corn acreage for the season of 1913. As all 
farsighted business men, they advocate a substantial re- 
duction in the contracted acreage, together with a con- 
siderable increase in the quality. There remains only to 
be said a fervent “Amen” to these two prayers. 


But we are free to admit that we sincerely doubt the 
consummation of either necessity, for both are absolutely 
necessary. The energetic secretary of the lowa Corn 
Packers’ Association—Mr. Drake—is doing his level best 
to bring about this reduction in acreage; and he is show- 
ing very strong reasons for his position, and what is bet- 
ter and more to the point, taking steps to see that every 
corn packer is told. 


If the acreage be not reduced, it will not be Mr. 
Drake’s fault—and when further demoralization in the 
canned corn market comes, at the end of packing season, 
because of the heavy pack, there will not be one canner 
in the country who can justly claim that he knew nothing 
of these efforts. Then he can write himself down as a 
business suicide—because he will have deliberately killed 
every prospect in canned corn, 

The entire question of corn packing is stirring the 
industry—as to the quantity needed to supply demand— 
the question of a proper quality, the methods of packing, 
etc., etc. And there is an abundance of room for these 
thoughts and questions. 


Canned corn is a different article from any other in 
the canned food line. , It is the only article which differs 
radically in the can from that on the market stalls. All 
other articles when turned from the can so closely re- 
semble the original—before canned—article as to be hard 
to distinguish. But with corn no one would ever be lead 
to think it anything but canned corn. 

This would be a strong feature in its favor were it 
not for the fact that this forms the greatest element of 
weakness on canned corn—because as canned the original 
article is not improved, but just the reverse. 


There is only one market for the great bulk of canned 
corn as ordinarily packed—the cheap hotel and cheap 
boarding house. These buy it to serve as side dishes, as 
it matters little to them whether it be eaten or thrown 
out after the meal. Five to six million cases would easily 
take care of this demand, and possibly less. We have 
heard the consuming ability of the corn market placed at 
ten million cases ; and that would seem to be abundant. 

The question, therefore, would seem to be to increase 
the consumption of corn in the family. But to do this an 
article of real merit and quality must be offered. Only 
the finest qualities of corn in the can will ever make an 
increase in canned corn consumption. 


Now as to the exact situation. There is hardly any 
doubt but that there is enough canned corn on hand— 
carried over from 1911 and 1912—to supply the season of 
1913-1914. We could do without a corn pack this sea- 
son—at least without serious trouble, 

Therefore any addition to the present holdings will 
be burdensome—unless such additions are of the very 
highest (and we use the double superlative purposely) 
quality,—fine, tender, tasteful corn, such as all eagerly 


~ 


SANITARY CANS 


For fruits and vegetables 
have proven their worth 


ie Consumers may not know—technically—the differ- 
ny ence in cans, yet they appreciate the difference 
in contents. They understand and realize, that 
if for some reason, the fruit looks better; is more 
attractive and appetizing. 


It is for these reasons that Sanitary Cans give a 
food value that may be turned into an increased 
profit value, which is frequently denied products in 


other containers. 


To those who have not used Sanitary Cans this 
may have occurred before. 


Think it over carefully, again. 


‘ 


SANITARY CAN COMPANY 


BALTIMORE CHICAGO 
NEW YORK 
ROCHESTER 


| if CANS MANUFACTURED UNDER MAX AMS PATENTS. 
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eat. But there are not many who can pack such an ar- 
ticle or at least much of it. 


This is our view of the canned corn market and pros- 
pects, summed up in a few words: Present holdings must 
be cleaned out completely through the total absence of 
any additional stock during 1913, except of the finest 
qualities, and to do this many of the factories—now car- 
rying heavy stocks—should not be opened at all, and all 
factories must cut their acreage to the smallest possible 
amount. In a word—the patient is sick, very sick, and 
should be given very little food, and that only of the high- 
est, nutritive value. 


A new article of canned food is suggested in this 
issue by Mr. W. L. Hinchman and it is one which is cer- 
tainly well worth consideration—the packing of herring 
in the style of the Scotch kippered herring. All along the 
tributaries of the Chesapeake Bay at this season of the 
year herring may be obtained in abundance at very low 
prices. They are an excellent food when properly pre- 
pared, and as seen from the formulae given they may be 
easily canned and at a good profit. 

In fact, this has been a rich nugget that has been 
kicking around the feet of the packers for years, and the 
wonder is that some one has not recognized it long ago. 
We have talked it with others on numerous occasions, 
and now Mr. Hinchman has reduced it to an exact 
problem. 


Kippered herring are being imported in immense 
quantities, while we, who boast of leading the world in 
canned foods, have been allowing this fish to be hauled 
out for fertilizer in some years, and in many instances. 
Herring Roe has made a big market—properly packed 
would make a very much larger one—and in doing so 
make a fortune for some progressive packer. 

Shad might also be added to this list. The Columbia 
River packers have made a market for canned shad, while 
the Delaware and Chesapeake Bays have made the repu- 
tation. 

Fish of all kinds are obtainable in abundance from 
the Chesapeake; there is a fortune awaiting some pack- 
ers; the suggestions and directions are now given. How 
long will it be before the market is well supplied? 


Packers of the Peninsula have had a chance to see 
and talk with F. W. H. Ivins, of the National Association, 
during this month. We hope all have availed themselves 
of the opportunity to join this excellent Association, and 
if he has not yet called on you, he will probably do so, 
and we bespeak for him a warm welcome and hearty sup- 
port. He represents the most potent factor in the indus- 
try; that which has done more for the benefit of every 
canner than anything in the history of the business—the 
National Canners’ Association—and which should have 
Welcome him, help him and join 


your active support. 
the Boosters’ Club, 
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CONVENIENT HAND CAPPING OUTFIT. 


The Clayton & Lambert Mfg. Company, Detroit, Mich., are 
introducing to the trade their new No. 75 Factory System, 
which is made for gasoline fuel. 

The capacity of the System is from one to twenty fires, 
with any combination of piping or fires that may be required. 
The Canners’ Fire is made for heating capping steels up to 3”. 
The burner has two heating surfaces and the gas is super- 
heated before it is burned, and produces an intensely hot blue 
flame burning from each side to the center. It also has a sub- 
flame for the generator, so that the heating flame can be 
turned low if desired. The Tinner’s Fire, which is part of 
the regular No. 75 Factory System is similarly constructed, 


A—Canners Fire, Top Section and Stand. 4 
B—Tianers Fire, Top Section and Stand. 
C—Flame Soldering Fire, Burner and Stand. 


and the open flame soldering fire generates a hot pointed flame 
controlled by the valve, and is adapted to all open fire work. 
The ten gallon gasoline tank which supplies the fuel to the fires 
can be located in a suitable place, and is connected to the fires 
by standard piping and connections. Air pressure is produced 
by means of a powerful compound pump. Compressed air can 
be used if desired. The makers of this System claim that all 
fittings and connections can be made by any local mechanic, 
and that the System is all that a canner or tinner could wish 
for.—Advertisement. 


NOT DAMAGED IN THE FLOODS. 


We feel fortunate, indeed, to be in a position at this time 
to announce that none of the people connected with our busi- 
ness lost their lives and sustained but very little property dam- 
age during the recent flood, and so far as heard from, none 
of the Columbus Gardeners lost their lives. 

The flooded section was confined entirely to the river and 
creek bottom lands, the city lies mostly on elevated land on 
each side of the river. 

The newspapers have greatly exaggerated the facts, but 
the truth is bad enough, and we have had by far the worst 
flood in the history of the city, but while Columbus has met 
with very great loss, it feels fortunate that it has not suf- 
fered so severely as some of the other cities in the State. En- 
tire loss of life, so far as reported, is less than seventy-five, but 
property loss will be very heavy, as several thousand people 
lived in the inundated section; however, these people were 
warned of the danger hours before, by the U. S. Weather Bu- 
reau here, hence the small percentage of loss of life. 

While a large amount of business of various kinds was 
carried on in the flooded district, no water damage was sus- 
tained in the principal business portion of the city and 
High street, our main retail thoroughfare, some seven miles in 
length, was away above highest water mark. 

Our greenhouses, trial grounds and seed farm, near the 
city, is high and dry above the river bottoms, hence no damage 
there. Our muck farm at Kirkersville, twenty-two miles east, 
had some ‘‘back-water’”’ on it, but we consider this more of a 
benefit than loss, as a valuable sediment is usually deposited 
on the land following an inundation of this kind. Onions and 
other annuals only are grown on this farm, and none of these 
were planted. 

Business was paralyzed for a few days, also mail and 
shipments delayed, but we improved the time in getting ready 
to handle the trade when conditions were restored to normal. 


THE LIVINGSTON SEED CO. 
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MAKE 
PERFECT LABELS 


THE ADDITIONS TO OUR BUILDINGS AND EQUIPMENT 
ARE NOW COMPLETED. 


WE ARE BETTER PREPARED THAN EVER BEFORE 
TO GIVE 


Highest Attainable 
QUALITY 


AND 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DETROIT, MICH. 


Chicago Office 
938-939-940 Unity Building. 
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“THE RIGHT system” For Tomatoes 
It is the 


Because It Is Quickest, Neatest 
The System and Cleanest way 
That Saves of handling 
the Fruit 
500 tons Tomatoes purchased 1000 tons Tomatoes purchased 1500 tons Tomatoes purchased 
2500 cases saved 5000 cases saved 7500 cases saved 


Process Patented by THE RIGHT SYSTEM, Ince. Manufacturers 
ABERDEEN, MARYLAND 


CANNER’S SEEDS 


can be obtained from LANDRETH’S 


No Establishment knows more about Seeds. 


OPEN COMMUNICATION WITH LANDRETH’S FOR SEEDS 
OF CROP 1913. 


BLOOMSDALE SEED FARMS, FOUNDED 1784 BRISTOL, PENNA. 


J. §. Hull Mfg. Go. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 
| Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


——-MANUFACTURERS OF—— 
“COLOSSUS” PEA GRADERS 
“PERFECTION” POWER CRANES 


“CYCLONE” PULP MACHINES and PULP FINISHING MACHINES 
WRITE FOR PRICES 
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THE Canning TRADE 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 
special advertising effort. 

Our sales were never so large, the machines never so good. 

Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


shipment. Each machine fully guaranteed. Let us tell you 
more about the KN APP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 


The Invincible Green Corn Husker 


met all competition, all conditions and all requirements in 1912 
AND 


Every 1912 Invincible Husker Was Accepted And Settled For. 


This is a unique record in the Corn Husking trade. No other machine has had every 
machine acoepted and settled for. 


There is going to be a great demand for the INVINCIBLE for 1913. Already it is 
evident, and we have now booked a number of orders. Last season we were forced to dis- 
appoint some of the canners because of the late date at which they applied, and our crowded 
condition. We urge you this season to decide the matter early and if you want the 
INVINCIBLE get the order in in time. Let us build them for you this winter. Ship 
ment need not be made until you say so. 


Remember, WE GUARANTEE THE MACHINE TO SUIT YOU. There is no 
risk on your part; we assume all there is. 
Write us now. 


Invincible Grain Cleaner Co. 
Silver Creek, N. Y. 
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The California Market 


carefully—Coast Notes. 


Loss by Frost slight—Peach Crop suffers most—Asparagus scarce and outlook 
poor—Don’t judge Berries by the looks, but read the article on berries 


Reported by Telegraph 


San Francisco, Cal., April 18, 1913. 

Loss by Frost.—During the past week reports have come 
in from a number of fruit-growing districts dealing with the 
amount of damage done by recent frosts, and from these it is 
judged that the loss to fruit growers to date has been light. 
In the vicinity of Stockton the cherry crop has been dam- 
aged and other fruits have also felt the effects of the cold spell. 
In the Santa Rosa district but little real damage has been 
done, and cherries, apples, pears and berries promise to yield 
a goodcrop. Frost in the Chico section has damaged the peach 
crop, and but half a normal yield in expected. Prunes and 
pears were not injured. Around Redding and Anderson the 
apricot, almond and plum crop will be exceedingly light, but 
peaches will be in fair supply and Bartlett pears promise to 
yield heavily. The apricot crop around Hanford will be light 
and the peach crop will be below normal. The peach crop 
around Porterville will be less than one-half the normal. In 
the Tulare district, where some of the finest fruit is raised, 
the indications are for a heavy crop of peaches. There is still 
time for a killing frost, but the danger period is being rapidly 
passed. 

Asparagus.—A fair volume of business has been done in 
canned asparagus since the naming of prices, but buyers seem 
to be following the policy that has been the rule for severa 
seasons, that of allowing packers to carry the bulk of the 
pack. The old pack is well cleaned up, and the only price con- 
cessions made during the past year worth mentioning, were 
made recently to clean up stocks. Canners are now very busy, 
but high-grade grass is rather scarce, and the outlook is not 
for a heavy pack, unless there are copious rains during April. 
Two plants that were operated last year will remain closed this 
season. 

Future Business.—Future fruit business is being solicited 
by most of the large packing firms, and a normal volume of 


orders is being secured subject to opening prices. Stocks’ in’ 


first hands are light, and spot sales are numerous, although 
small in volume. A general clean-up is expected before open- 
ing prices are named, as the trade is expecting higher prices 
on some varieties, particularly on pears. 

Berries.—In quoting prices on berries the California Fruit 
Canners’ Association recently called the attention of the trade 
to some interesting distinctions between the quality of Cali- 
fornia blackberries and berries from other sections of the 
Coast. The notice in part is as follows: ‘‘We wish to call 
your attention to the Lawton variety, which we are turning out, 
in comparison with the Evergreen, or other wild varieties of 
berries that are being shipped from the Northwest. We have 
had a number of reports from our brokers that the Northwest 
berry has a better appearance than that which is turned out 
by us. So that you will be fully informed as to the relative 
merits of both berries, will say that our berries are originally 
filled with one-half to one pound more berries per can than it 
is possible to put in a can of the Northwest berry. The reason 
of this is that the Washington berry is very light, spongy and 
carries very little juice, and when water is added to the can 
it absorbs the water and the berry if anything, increases in 
size, giving the appearance of a well-filled can. On the Cali- 
fornia Lawton the berry is very tender, exceptionally filled 
with joice, and in the cooking considerabla juice is expressed 
causing the contents to appear less filled, but there is no com- 
parison with the eating quality and flavor—one being filled 
with the water whereas the other is practically packed in its 
own juice. The true test of the relative merits of the berries 
is only when the berry is made into pies. The Washington 
berry (after what little juice was in it, and which evaporated 
in the cooking) is practically the same as a sponge, with no 
flavor and very tough, whereas the Lawton berry is filled with 
juice, is tender and very palatable. We give this information 
so the people will know the quality of the berry and fot buy 
on the looks. In addition to the Lawton blackberries we pack 
the Mammoth blackberry, which is a cross between the Law- 
ton and the Loganberry, and which has a flavor peculiarly its 
own. On orders the Lawton is supplied, unless Mammoths 
are specified. 


Since the naming of prices on berries quite a business has 
been done, the lower rates on most varieties and grades having 
served to stimulate interest. The demand for Loganberries in 
gallons is marked, buyers realizing that in this size it is a 
case of first come first served as the pack is never equal to the 
demand. Raspberries in the No. 10 size, Pie and Water 
grades, are also in demand and some packers are selling these 
only when included in assortment orders. Strawberries are 
now being received in the fresh fruit markets and packing will 


be under way next month. A materially increased pack is ex- 
pected this season. 


Notes.—Spot stocks of ‘‘Del Monte’’ Maraschino Type 
Cherries, with the exception of No. 10 Crushed and the 27 


ounce glass, are exhausted and the new pack will not be 
ready for delivery before August first. 


The California Canneries Company has enlarged its plant 
in the Potrero district, San Francisco, about one-third and 
now has a daily capacity of 120,000 cans per day. Prepara- 


tions are being made for a pack of about 250,000 cases of 
fruits and vegetables this season. Packing commenced early 
in the month on asparagus. 


The Central California Canneries are making some ex- 
tensive improvements in the plant at Visalia, Tulare County, 
where some of its finest grades of peaches are packed. At the 
Sacramento plant, L. H. Stewart local manager, operations 
have been commenced on asparagus. 


At the annual meeting of the California Fruit Canners’ 
Association held April 8th officers were elected as follows: 
President, William Fries; vice-president and treasurer, S. L. 
Goldstein; second vice-president, R. I. Bentley; third vice- 
president, Francis Cutting; general manager, R. I. Bentley; 
general superintendent, H. J. Fontana; assistant superintend- 


ent,»T. B. Dawson; manager sales department, C. H. Bentley; . 


secretary, Charles B. Carr; assistant secretary, George McLean, 
and auditor, Douglas Cushman. The directors are: William 
Fries, L. Goldstein, R. I. Bentley, Francis Cutting, F. Till- 
mann, Jr., M. J. Fontana, C. H. Bentley, William Thomas, W. 
C. B. de Fremery, Joseph Hyman and Wyatt H. Allen. The 
following is taken from the annual report of President Fries: 
“We entered upon the fiscal year of 1912 with a comparatively 
small stock of canned foods. As indicated by our last report 
the early sales were satisfactory in volume and in the ab- 
sence of abnormal weather conditions the spring pack of vege- 
tables was larger than usual and of good quality. The prices 
for green fruit ruled lower than the previous season, and quo- 
tations for the general line of canned foods showed corre- 
sponding average reductions. The crops of vegetables and 
fruits harvested from our own ranches in the Central and 
Southern parts of the State and grown under our supervision 
again proved a valuable factor in the year result, and it is be- 
lieved that this policy can be profitably extended. 


“The Federal ‘pure food law’ was passed in 1906. It tod” 
several years to get into shape an organization for the enforce- 
ment of this law. Dr. Wiley was chairman of the board which 
had the matter in hand, and considering the magnitude and 
nature of the work, it is surprising what has been done. Un- 
questionably the board has accomplished a great deal for the 
public health, and while many regulations have been passed 
without sufficient investigation, which from the standpoint of 
the manufacturer were unjust and unreasonable, yet a care- 
ful review of the situation leads us to the conclusion that it is 
remarkable that there has been no more trouble of this kind. 

It has been, and will continue to be our policy, to keep 
our plants in a thoroughly cleanly and sanitary condition, and 
every effort has been and will be made to improve, if possible, 
in every direction.” 

The value of the real estate, plant, machinery, etc., and 
shares in other companies is placed at $3,039,516.71 in the 
report. 

Samuel F. Haserot, of Cleveland, O., was here recently 
on his way to the Orient in company with his wife and their 
daughter, Mrs. P. M. Arthur. 


= 
i 
| | 
| 
| 
} 
+ 
| 
‘ 
H 
H 
| 
H t 
1 
| 
{ 


THE Canning TRADE 


The Everett Fish Company will erect a canning plant at 


37 


Everett, Wash., this season, with a daily capacity of 2,000 
cases. 


Bids are being invited by the Crown Cordial and Extract 
S10 noe. for the erection of a cannery at Salinas, Cal., to cost 
Ed. H. Hamlin, well known in San Francisco, for years 
in the canned salmon department of the Kelley-Clarke Com- 
pany, will go into the brokerage business on his own account 


Steel Factory Stools are 
Fire and Wear Proof 
We build special angle seal 


turned foot—pressed steel or hard 
wood seats as desired—allheights— 
with or without back. No. 4 with 
12” diameter steel seat is a mighty 
fine proposition—ask about it. Send 
for complete steel factory equip- 
ment catalog today. Will show you 
positive saving on your equipment 
OUR REPRESENTATIVES 


8. O. Randall’s Son, Baltimore, Md. 
Bert C. Keithley, Indianapolis, Ind. 
T. M. Lothrop, Chicago, Ill. 


Angle Steel Stool Co. 


OTSEGO, MICH. 


CANTON BOX COMPANY 
2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


in Seattle. 
“BERKELEY.” 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 
The Magazine of the Grocery Trade 
Published Monthly at 


36 La Salle Street CHICAGO, ILL. 


No. 4 


How about your soiled and rusty cans? 


MAIER’S SILVER LACQUER, 


will give them, a clean and bright appearance 


JOHN G. MAIER’S SONS, The Lacquer People. 
Manufacturers of 


LACQUERS ALL COLORS FOR CANNERS USE. 
PEAS TOMATOES 


CANNING MACHINERY ETC. 


NEW AND REBUILT MACHINERY ALWAYS ON HAND’ 
DOUBLE KING TOMATO FILLERS 


A. K. ROBINS & CO. 116 Market Place 


Baltimore, Md. 


Baltimore, Md. 


The BROWN, BOGGS CO., Ltd. 


HAMILTON, CANADA. 
SOLE CANADIAN AGENTS FOR 


HUNTLEY MFG. CO. 

TACKS MFG. CO. 

BOUTELL MFG. CO. 

BURDEN & BLAKESLEE 
C. J. TAGLIABUE MFG. CO. 

WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT. 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 


THE AYARS MACHINE CO. 
THE FRED H. KNAPP CO. 

S. M. RYDER & SON. = 
WM. S. KERN 


CHISHOLM-SCOTT CO. 
MORRAL BROS. 

W. A. TRESCOTT 
SINCLAIR-SCOTT CO. 
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As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 


—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE. 


April 19th, 1913. 

Nothing out of the ordinary occurred this week in future 
Tomatoes in this market. The character of the buying was 
the same as it has been in the last six weeks—namely, in lots 
ranging from one to four or five carloads widely scattered over 
the country, with repeat orders now and then. A gratifying 
feature about the buying of futures is the fact that the jobbers 
are paying more attention than heretofore to the man behind 
the contract, and these canners who never welched on a con- 
tract, no matter how strong the temptation, are beginning to 
feel that there is something worth while in a good reputation. 
Further progress has been made toward getting together on a 
satisfactory basis, as between the growers and canners, re- 
garding the price per ton for the Tomato crop next summer, 
and that question is now about settled on fair terms to both 
sides. Of course, it is entirely too early to size up the crop 
prospects. Purchases of well-known, reliable brands of To- 
matoes for future delivery appear to be advisable at this time. 


There was the same steady buying this week of spot To- 
matoes that has been going on during the last two months in 
carlots and over, but no big business is in sight as yet. The 
months of April and May are, as a rule, considered to be the 
largest months for the Tomato business, between the ending 
of the fall buying and the opening of the following canning 
season, but the extremely unfavorable weather conditions all 
over the country during the last eight weeks have interfered 
with the distribution of the goods. There is plenty of time 
left in which to market the holdings of spot Tomatoes before 
the next canning season rolls around in August, and a few 
weeks of seasonable weather would help greatly. 

-Other vegetables were fairly active in a small way, with 
occasional orders for straight carlots. The low price for 
Sweet Potatoes attracts additional orders for that article, and 
there is a gradual cleaning up of low-priced Corn, Kraut, 
Spinach and Stringbeans are moving out in small lots steadily, 
and so are Peas. The other vegetables are dull and un- 
changed. 

The prices for Cove Oysters have again advanced. Note 
the changes in the quotations since last week. They look still 
stronger ahead. ° 

THOS. J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


April 17, 1913. 


Tomatoes.—Inquiry for Spot Tomatoes during the past 
week has been conservative, but well scattered. Buyers have 
been placing orders largely to cover immediate wants, and 
therefore the orders have been of the ‘‘hand-to-mouth”’ varie- 
ty, yet all the while stocks in first hands are being decreased 
and the better grades are becoming scarcer. 

General quotations are 80c. f. 0. b., with unlabeled goods 
such as will meet the requirements of buyers, for private la- 
bels, 2%c. to 5c. a dozen higher for No. 3 full standard grade. 


All the time we are approaching the months when the Spring 
consumption is the greatest, and it will require but little active 
demand to absorb the very small stocks in first hands. 

Regarding Future Tomatoes, at this early stage in the 
game it is impossible to make predictions, but one would im- 
agine for the last week that the days of Noah had returned, 
and if the rains continue to fall, we will all need to resort to 
the “‘Ark of Safety.’’ Such weather interferes with farm work, 
and is especially detrimental to seed-planting, as it not only 
delays the time of planting, but where same has been done it 
bakes the ground and often prevents the seed from properly 
germinating. 

Orders for Futures.—Well-established brands have been 
scattered during the past week over a wide territory. A great 
many seem to realize that packers are quoting at very rea- 
sonable prices, and in view of such conditions are taking long 
chances on the future crop, and that, therefore, it is safer 
to place their orders where past experience has taught them 
they will be well cared for, and where they could expect 
full delivery at the time of shipment. Our offerings have 


received such generous response that some of our packers are 
already booked up for future delivery. 
course, to special grades and brands. 


This applies, of 


The general tone of the market on regular standard 
grades continues quiet. Conservative packers are not inclinea 
to meet the 80c. price for No. 3 Standards which has been 
quite freely offered since the opening of the future market, 
and buyers thus far have been prone to neglect ordinary and 
regular standards and to place orders for special brands and 
grades only where the treatment they have received in the past 
has proved an incentive for further transactions. 

Corn.—The demand still continues for cheap Corn, and 
quite a number of jobbers are watching opportunities to pick 
up desirable blocks of Spot Corn, which are being offered be- 
low cost, feeling that they can carry over such stocks with im- 
punity, if necessary. Much of this cheap Corn has been used 
by the chain stores, and large operators as leaders, and the 
indications are that a great deal has gone into consumption 
and while there are still heavy stocks of Corn, each block that 
is moved from first hands helps to clear the atmosphere and 
pave the way for more healthy conditions. The better grades 
are being held both in first and second hands, as good Corn is 
really scarce and packers feel that it is better to curtail future 
packing rather than sacrifice present stocks. It is undoubt- 
edly the duty of each packer to cut his acreage at least 50 per 
cent. or only take sufficient acreage simply to keep the factory 
organization together. If this policy is conservatively pur- 
sued, and the better grade of packing consistently followed, 
it is only a question of time when the market will round to 
into a normal condition and healthy price, but everyone inter- 
ested in the business must lend his hand to the oar and con- 
sistently and conscientiously do his part in bringing about 
these much-to-be-desired changed conditions. 

If the retailers would give the consumer the benefit of 
the low price in Corn, the market would round to that much 
sooner, and it does seem a shame that so many retailers should 
aim at abnormal profits instead of selling to their customers 
on a reasonable advance, and thus help to get rid of the over- 
production of Corn, and help in this way to reduce the “hue 
and cry” against the high cost of living. 

Business methods are changing, and many retailers who 
pursue this policy will either have to change same or give way 
to competitors who have their ear closer to the ground and 
who follow improved methods in trading. 

The people are studying business methods today as never 
before, and they are not going to be satisfied until many of 
the existing trade evils are a thing of the past, and old poli- 
cies have given place to the newer and better methods, so that 
the consumer can get his goods on a more reasonable basis 
and the price more in line with existing conditions. 

WM. SILVER & CO., INC. 


April 18, 1913. 


Tomatoes.—There were no new developments in the To- 
mato situation during the past week. In spite of the general 
dullness, the market is holding up remarkably well. This is 
conclusive evidence that stocks in packers’ hands are light and 
have been since the close of the packing season. The cause 
of the extended dull period can not be satisfactorily explained. 
Canned Foods Week was universally a big success, and the 
beneficial effects of it are bound to be felt sooner or later. 

The Spot market is unchanged. Desirable quality at 80c. 
for 3s is getting scarce. Good standard 2s under packers’ 
label can be bought at 60c., and 10s are being offered at $2.to 
@2.70. No. 10 Tomato Pulp made from whole Tomatoes, at 
$2.25 ex-warehouse. 

Corn.—tThere is considerable inquiry for cheap Corn. We 
have one lot of Maine Style Corn which, we think, can Dv 
bought in carload lots at 47%c. f. o. b. Maryland factory. In 
whole grain Corn we offer Evergreen at 50@52'%c., and Shoe- 
peg at 50@70c., according to quality. 

There is no change in the market on Future Corn. We 
can fill orders for Fancy Shoepeg at 72%c.; extra quality at 
67%ec.; Standard, at 624% @65c., and Maine Style at 62% @ 

Sweet Potatoes.—Choice County packed Sweet Potatoes 
under packers’ label for quick shipment, at 65c. f. o. b. Penin- 
sula. The Baltimore market is 70@75c. 
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Small Fruits.—The market is dull. We quote No. 2. extra standard at 57%c., with demand increasing. The spot 
Strawberries, 90@95c.; No. 2 Blackberries, 70@75c.; No. 2 pea market is dull, and the season is very backward; no seed 
Gooseberries, 70@75c.; No. 2 Raspberries, 72% @75c.; No. was planted until after the 15th inst. and much anxiety is felt 
2 Red Cherries, 65@70c.; No. 2 Water Pears, 55c.; 3s, 60c. on account of this late planting. 


All f. o. b. Baltimore. ; THE HARRY GILBERT CO. 
Peaches.——We quote No. 3 Pie Peaches, 72% @75c.; No. <a 
3 Standard White Peaches, $1.00@1.05; Yellows, $1.10@ LOUISVILLE, KY. ; 

1.25; No. 3 Standard Yellows, $1.50; Extra Yellows, $1.70. April, 18, 1913. 
All f. o. b. Baltimore. The conditions in this vicinity have slightly improved 
C. W. BAKER & SONS. . since last week, as the immediate effects of the great flood are 
being removed. The demand for spot Corn and Tomatoes is 
WAUKESHA, WIS. good, and future Tomatoes at fair prices are proving attractive 
April 18, 1913. to buyers in the South and Southwest. No definite knowledge 


Cold weather since last Sunday has permitted Wisconsin of the amount of damage done to canning factories in Indiana 
packers and growers to commence seeding, and pea seed is and Ohio account of the big flood has as yet been obtained, a» 
going into the ground very fast. Both Indiana and Ohio are’ the mail and transportation facilities are in such bad shape 
reported at least four weeks late, which will undoubtedly cur- that it is impossible to get satisfactory communication. 


tail their pack of peas. Wisconsin Spot Peas are in good de- PICKERELL & CRAIG CO., INC. 
mand, and have been during the past few days, at recent quo- 
tations. Futures are quiet, but packers are pretty well sold SAN FRANCISCO, CAL. 
up. CRARY BROKERAGE CO. April 18, 1913. 
Plentiful rains are proving of benefit to the crops in the 
INDIANAPOLIS, IND. San Joaquin Valley. The Asparagus packers have been busy; 
April 18, 1913. the pack up to this time has been a light one. Sales have been ' 


The demand for canned vegetables of all kinds has been’ very satisfactory with big demand for tips. The situation is 
very light. There has been some movement in good standard uncertain as regards future fruits, but packers are commenc.- 
lots of Corn at forty-seven and a half cents, but the best lots ing to solicit business. Salmon generally is weak, but medium 
have been sold. Off-grades of Corn are being neglected. No. red isa little steadier than previously reported. The local spot 
3 standard Tomatoes are quoted and offered at 85 cents; No. market on Tomatoes is strong. The Name on the Label Bill 
2s at 65 cents, and extra standard No. 3s in sanitary tins are has passed the Assembly of California. See previous corre- 
quoted at 95c. The stock of gallon tomatoes has been ex- spondence in reference to this bill and its effect upon canners. 
hausted. No. 3 standard Kraut is quoted at 47 cents, and ISCO. 
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THE J. M. PAVER COMPANY “WE PAVE THE WAY” 


PAUL. W. PAVER, General Manager 
We pave the way for 


BROKERS EXCLUSIVELY IN the Pacherto 8 broader, 
CANN ED FOODS alien of good quality 
326 RIVER STREET CHICAGO, ILLINOIS {| Foods. 
JOHN A. LEE JOHN B, HENDERSON PICKRELL & CRAIG CO Inc 
(LONG DISTANCE PHONE, HAYMARKET 3766) B R Oo K E R Ss 
LEE BROKERAGE COM PANY CANNED FOOD SPECIALISTS 
(NOT INCORPORATED) CANNED FOODS DEPT. ee 
BROKERS IN H. N. FITZGERALD 
ALL KINDS OF CANNED FOODS CANNED GOODS BROKER 
Members National D. F. & Canned Goods Brokers Assn. Sweet Potatoes Tomatoes Spinach 
Refer Any Wholesale G H in Chi ; Mid City T 
‘Chicago; Raitor of The Trade, SUFFOLK = VA. 
We want a Distributor in the Baltimore District for BANNERMAN’S PH ENYLE DISINFECTANT 
HIGHEST AWARD WORLDS FAIR DRY-POWDER NON-POISONOUS 


MANUFACTURED BY 
Kansas City, Mo. Columbus, Ohio SYRACUSE, NEW YORK * 


q 


BALTIMORE, NEW YORK AND CHICAGO GANNED FOOD MARKETS. 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


CANNED VEGETABLES 


Baltimore York 


California) 
White Mammoth No. 2%....... $2 85 
ss ‘Peeled, ‘‘ 
White, Large 2 30 
White, Medium ‘“ 2¥%........ ...... 
ss White, Small 1 80 
Tips White, 2 25 
Green, Square ‘‘ 1 ........ 2 05 
BAKED BEANS}|-No. 36 
| 37 
BEANS{—Refugee Size 1 Whole No. 2...... 120 
“ String, Standard Green “‘ 2..... 55 
asd “ “ 2 25 
Stand. White Wax 
** Red Kidney, Stand. No 2................ 60 
Whole I i5 
Medium ‘ I 10 
CORNi— 
“No, 2 Evergreen Stand.......... 57% 
‘* 2 Shoepeg 
2 
2 Maine Style Standard 
2 “ 
weed Enameled No. 3 
tandard 
MIXED No. 2—12 Kinds........ 7o 
BLES FOR SOUPtS ‘“‘ to 3 00 
OKRA AND No. en 75 
TOMATOES.}{ 3 95 
Early June Stand.................. I 20 
2 Ex. Stand. Early Junes.......... I 25 
2 Extra Fine Sifted.................. 1 80 
‘* 2 Early June Seconds............... I to 
‘* 2 Sift 115 
“ 2 Ex. Stand. Marrowfats 
2 Marrowfat 
“ 2 
ac 2 
“ ce as 
AKED, 
PUMPKIN{-Standard No. 


se Squash 


UP-TO-THE-MINUTE 
CANNED VEGETABLES—Continued. 
Chicago Baltimore New York 
Quality No. 3.... 60 62% 
35 Standard 55 60 
225 240 SPINACH) 85 85 
2 85 2 95 
SUCCOTASH{-Green Beans No. 2........ 85 go 
2 05 215 Dry Beans 80 82% 
2 co 2 20 Maine go 
I 80 I go Sweet POTATOES}-Jersey No. 3....... 80 &5 
1 85 2 00 7° 75 
I jo I go Jersey 
2 10 215 Extra Stand. 87% 
115 Standard 82% 87% 
38 36% Seconds 80 82% 
40 374 Standard <_— 92% 67% 
52% 55 og Fanc “To 2 
55 57% y 3 50 
7° 67% Standard * 285 300 
72% 7° si No. 2 Stand. Md. f.o.b. Co. 60 62% 
I 25 I 75 3 “ “ 80 82% 
I 30 I 40 ss _ go 95 
17% 4 “30, Maryland ... 2 9¢ 2 40 
go go ‘* 10, Jersey 3 15 
57% 65 “¢ Fancy San. Cans sinch... 115 i 20 
2 35 2 60 
ate go CANNED FRUITS 
APPLES—New York No. 85 
2 30 2 §0 2 40 
9° =| APRICOTS—Cala. Stand. ~ I 55 
BLACKBERRIES§-Stand. No. 2..... 7734-80 80 
5° Standard 10...... 450 455 
67% “és I to - 
77% "5 Preserved 115 20 
52% Southern 600 600 
I 25 1 00 Ex. Preserved...... 
I 30 I 10 
165 1 65 GOOSEBERRIES§-Stand. No. 2........... $0 
185 1 85 __ 450 450 
PEACHES*-Cala. Stand. No. 2%,L.C. 170 1 80 
pl Ex.Stand. 2%, 195 200 
PEACHES t-Southern Stand. 38 I 40 
I Io I No. 1 Ex. Sliced’ Yellow, .. 95 97% 
I ” ” I 02% 
I Io 
77% 
82% 
I 32% 
I 40 


Chicage 
go 
85 
I 
3 60 
I 00 
82% 
I Io 
I 20 
I oo 
95 | 
85 | 
80 
7° 
3 50 
3 25 
75 
85 
I oo 
3 35 
75 
2 25 
85 
2 10 
I 75 
Jo 
I 60 3 
| 
9° 
4 50 
IIe | 
I 40 | 
5 95 
go 
115 
I 00 
I 25 | 
2 40 
8 50 
95 | 
5 00 
1 85 
2 00 
I 40 
85 
I 00 
2 25 2 25 Yellow....... I 75 cones cones 


THE Canning TRADE 41 


CANNED FOOD MARKETS—contimsd REGULAR AND SANITARY CANS 
Baltimore Wow York  Chicage 
PEACHES}-No. 3 Selected, Yellow......... F. O. B, SHIPPING POINT. 
3 Seconds, White............ I Io 
” 3 1 15 Season 1913. Prices in effect January 1. Car load lots only. 
I 25 I 30 I 30 
” Unpeeled............ 275 250 Regular, or Cap Hole Cans. 
425 425 350 The American Can Company, Boyle Can Company, Continental 
PEARS}{-No. 2 50 Can Company, Johnson-Morse Can Company, Southern Can Com- 
He * 2Standards” ——...esssesseen 56 60 oe ny, and the Atlantic Can Co quote the following prices for Ca 
. 3 Seconds in Water.............. 
Jo 75 85 Size Opening Season’s Delivery 
3 ‘ Syrup 75 : 1% in, $ o50 
vINE- Bahama Sliced Extra No.2 .... 1 60 180 175 2% 16 in. 
APPLB* Grated ” acc I 70 I 60 2 1-46 in. 17.25 
Sliced Std. I 40 2 1-16 in, 18.25 
Grated » 10 112-lbs, 2 1-16 in. 44.00 
Hawaii Sliced Extra 2%:.... 2 45 250 235 
” ” Stand, 215 2 10 Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 
185 1 85 $1 60; 24% inch, fr. 855 2 7-16 inch, 00. 
180 60 OYSTER CANS Per M. 
” Shredded Oyrup 10 650 650 ~11-16 i 
” Eastern Pie Water 95 6 3-% 3-5-16 II.00 
No, 1 Black Water Sanitary, or Open Top Cans. 
I The American Can Company, Boyle Can Company, Contirental 
Rea Can Company, Johnson Morse Can Company, Sanitary Can Com- 
RASPBERRIES§—Black Water No. 2 ...... 85 87% go pany, Southern Can Company, quote the following prices for 
Red a ee 85 87% 1 05 Sanitary or Open Top Cans:— 
” ” 
Size Season’s Delivery 
Black Water’ Io .... 575 625 $11.00 
STRAW- Ex. Stan. Syrup No. I 10 I I 05 15.00 
BERRIES§— Preserved I 30 I 40 1 45 19.50 
Extra Preserved ” 2...... 140 145 #4170 “ 3° 4% inch 20.00 
- Standard —— go 92% go “35 « 20.50 
Extra Preserved 85-90 ___....... 95 “3 5% “ 22.50 
” Preserved 80 go go ‘© Yo 11a-lbs. 45.00 
Ks Standard Water’ ’’ ro...... 5 00 5 25 5 50 
CANNED FISH. OFFICIAL STANDARD SIZES OF CANS. 
HERRING ROE*-Stan. No. 2 og ND CAP CANS DIAMETER. HEIGHT. 
~ 5 
” ” oz ” I 60 4-% 
” Selects ” 5-44” 
SALMON—Sockeye 225 SANITARY CANS 
Flat ” No, 3-472”... 
Cohoe Tall I 20 
te ‘ Oo 
” Columbia 2 25 CANNERS’ METALS. 
SHRIMP}-Wet or Dry No. 225 200 | PIG LEAD—Omahaor Federal 4 35 
Wet or Dry No. I 05 I ro SOLDER—Drep 25 23 
(Baltimore Shrimp prices f.o b. Mississippi.) 26 25 23 
eh ts TIN PLATES. F. O. B. MILL 
(t) “ £6 20, 107 Ibs. Base Bessemer 3 75 
(§) “ “ Shriner & Ce., Brokers 3 60 
* 4 “ ft Tayler & Sen, Breaers 14x20, 95 lbs. Bessemer 
New York and Chicago prices Corrected by Special Correspondence, 14X20, 90 lbs. Bessemer Steel....... . encanta widainn 3 5° 


‘ 
5 
| 
| 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale.—Continued 


For Sale.—A Colbert Tomato Filler with Sprague Ro- 
tary Syruper. These machines have capacity sufficient 
for any capping machine, and are great savers through 
regulating in desired proportion the exact amount of solid 
meat and juice in each can. We also have for sale a car- 
burretor and blower, used one year; one Ayars Capper, 
fitted for both No. 2 and No. 3 cans; one No. 3 Hammond 
Labeler; one “Gallon” King Filler, guaranteed as good as 
new. For further information write “R. M. P.,” care The 
Canning Trade. 


For Sale-——Ayars Automatic Capper, with all equip- 
ments. Been run only 3 months. In perfect condition. 
Would take on payment Power Tomato Scalder. Ad- 
dress SOUTHERN PRODUCTS CO., Seminary, Miss. 


For Sale-—One King Tomato Filler, made by Ayars 
Machine Co., Salem, N. J., used only one season. One 
Cox Scalder, built by Cox Bros., Bridgeton, N. J., in ex- 
cellent condition. Both machines can be seen near Mill- 
ville, N. J. Address Box W 22, care The Canning Trade. 


For Sale-——Two (2) 60 H. P. Tubular Boilers, manu- 
factured by the Erie City Iron Works; both in good condi- 
tion, and for sale at a bargain. Write 


CHAS. T. WRIGHTSON, Easton, Md. 


For Sale Cheap.—One each, practically new, M. & S. 
Corn Cooker, Queen Anne Corn Cooker, Huntley Pea 
Washer, Ballard Pea Filler and Ayars Pea Filler. 


Address “MARYLAND,” The Canning Trade. 


For Sale—A small, second hand, continuous Capping 
system, equipped with 3 Handy Cappers, a wiping machine 
and complete conveyor belts. A _ straight-away capping 
system, handling all sizes from No. 1 to No. 1o from filler 
or filling tables to process kettles ; complete and in fine con- 
dition . 

One Sprague Corn cutter, price $50. 

One continuous, dry steam cooker for sweet potatoes 
or pumpkin, equipped with sprocket chain drive, complete 
and in good condition , 


Address Box A 25, care The Canning Trade. 


For Sale.—At bargain, one Hawkins Capping Machine, 
in excellent condition. Address 


FREDERICK CITY PACKING CO.. 
Frederick, Md. 


For Sale-—One Sprague 16-inch Sanitary Pea Con- 
veyor. 
One Hamachek Viner Feeder. 
Two Variable Speed Countershafts. 
Six Climax Automatic Pea Weighers. 
One No. 66 Enterprise Chopper. 
Five Scoville Radial Peach Slicers. 
One Ayars Universal Capper. 
One Ayars Liquid Filler. 
Address, FREMONT CANNING CO. Frmont, Mich. 


For Sale.—One second-hand Hawkins Capper; in 
good running order; newly equipped with universal 
wipers and aciders last season; run iast sezson up to 65 
cans per minute with good results. 


CENTRAL LAKE CANNING CO., Central Lake, Mich. 


For Sale-—One Monitor Can Filler, for String Beans, 
Apples Nos. 3 and 10, and four New Century Paring Ma- 
chines. All this machinery is as good as new; used very 
little. Address, 


LADOGA CANNING CO., Ladoga, Ind. 


For Sale—Kemp 20th Century Gas Machine and 
Pressure Blower; Hawkins Capper, Wiper and Acider; 
Chicago Auto-Tipper; double and single Firepots. All 
in good condition. Address, 


“CALL,” care The Canning Trade. 


For Sale.—One Invincible Grain Cleaner Co.’s 4-Shoe 
String Bean Grader, and one Invincible String Bean Cut- 
ter; used but little; perfect condition. Address, 


H. C. HEMINGWAY & CO., Syracuse, N. Y. 


Machinery Wanted. 


Wanted.—A second-hand Pea Filler. Ayars preferred. 
Address “R. M, P.,” care The Canning Trade. 


Wanted.—Circular Peeling Table, Sprague Disk Ex- 
haust, Peerless Hoist, Kettles and other tomato machinery. 


Address, H. L. WOODBURN, Massey, Md. 


Wanted.—One second-hand Pod Huller, in good con- 
dition. Address, 


FREMONT CANNING CO., Fremont, Mich. 


Seeds Wanted. 


Wanted.—To buy low grades of Squash Seeds and 
Pumpkin Seeds for medicinal purposes. 


I. L. RADWANER, 171 Broadway, New York City. 


**Miscellaneous Wants”’ 


Wanted.—Your name and address, if you are cap- 
ping by hand or have an unsatisfactory machine. Free 
booklet tells small packers how to cap cans at least cost. 


Address A. S. WISE, Govans, Md. 


Correspondence Solicited with a financially responsible 
brokerage firm, preferably New York, Boston or Chicago, hav- 
ing extensive business interests and capable of handling the 
output of a pineapple cannery now being promoted in the Ha- 
waiian Islands. J. OSWALD LUTTED, 

Honolulu, H. I. 


Back Copies Wanted. 


The New York City Public Library, 476 Fifth Ave., 
New York City is without a copy of “The Canning 
Trade” issue of March 3rd, 1913, Volume 36, No. 27. The 
publishers are unable to furnish same. Any subscriber 


who will send a copy of that date to the Library will very 
greatly favor both the publishers and the New York City 
Library. 
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THE CAN 


What Some Users Say: poesia 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘We have the seamer running fine, have not lost a can in two 
weeks,’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 
Patented and 
The Improved Lock and Lap Side Seam for Open Top Double Patents Pending 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED «sTRWARD” DOUBLE SEAMER, No. 6 
by us. With Automatic Feed For Round Cans 


We are the sole owners of this patent. 
All persons are warned against infringing this 


B & di. A. STEWARD, Rutland, Vt. patent by making or using sanitary cans with 


ock and lap side seam. 


Install the 2zoth Century Gas Apparatus 
in your factory this year. 


It will save you time, trouble and expense. 
Important features to consider:— 

Makes uniform gas and intense heat. 
Carburettor can’t flood. 


1S ABSOLUTELY AUTOMATIC 


Will work as well on one fire pot as on 
an entire line of capping machinery. 


Furnished on trial. 


Why hesitate, order now, before the rush 
is on. 


No factory too small. 
Cae Cae aaa No factory too large for us to equip. 


THE KEMP MFG. COMPANY 


No. 405 EAST OLIVER STREET, BALTIMORE, MD. 
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THE SEAL, OF SAFETY 
No. 58D and No. 98 Double Seamers 


Automatic Feed Cover Feed Hand Feed and Treadle Action 


Max Ams Machine Co. has made a tremendous jump forward this year 
in can sealing machines. 

The new No. 98 Double Seamer will take all sizes from the smallest up 
to and including No. 3’s. The cans stand still during seaming. 

It is so simple that a boy can take it apart and assemble it correctly. 

Cannot get out of order with proper usage. Worm-wheel and worm- 
wheel shaft and complicated mechanism done away with. 

One oil cup takes care of the lubrication in front. 

All lubrication perfection. 

The price is within reach of the smallest canner, 

Every user of AMS DOUBLE SEAMERS acknowledge their SUPERI- 
ORITY in the line of high speed machines for all packers’ cans in every 
department of the canning industry. Whether it is for foods, spices, powder, 
paints, oils, or anything else, in tin, zinc, or cardboard, the No. 58D, Auto- 
matic, and the No. 98 Double Seamer, hand feed do the work and do it 
satisfactorily. 


These machines have special features not to be found in any other 
Double Seamer on the market, as follows: 


The seaming rollers are adjusted on a seaming ring and there is a separate 
ring for each diameter of can, which means a quick change from one size 
to another. 

The seaming rollers are reversible, which means double use. 

Our new illustrated catalog on Double Seamers will be sent upon request. 

If you desire further information we will cheerfully give it to you. 


Max Ams Machine Company 


CHARLES M. AMS, President 
MOUNT VERNON, - - NEW YORK 


Patent 
Pending 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about 58,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
— Lacquered and Delivered all dried and ready for 
pling. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Getin line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


SEELY BROS. Sole Mansiactuers Blaine, Wash., U.S.A. 
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The Hughlett Can La ing Machine in O ti 
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EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands; To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order. Where the address is care of THE TRADE, stamps 
should be sent to be used in forwarding answers, as the P. O. re- 
quires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 

Orders for this column will not be acknowledged by letter but 
all advertisements will be inserted or discontinued, whichever the 
instructions may be. 


HELP WANTED. 


WaNnTED.—Forewoman for fruit canning factory in New York 
State. Must be competent, none others need apply. Address 
“ROTH’’, care The Canning Trade. 


WANTED.—Man who thoroughly understands the manufacture of 
High Grade Tomato Catsup without a preservative. Must be strictly 
sober and a steady worker, capable of handling help. Permanent 
position with good salary for the right man. Address ‘F.C. 0.” 
care The Canning Trade. 


WANTED.—As assistant foreman in Can-making Shop of food 
manufacturing concern, man, young, experienced in the making of 
sanitary cans, especially in the double seaming operation. Must also 
have a knowledge of.taking care of power presses and slitters. 
Steady position for the right man. Answer, giving full particulars 
and wages expected. Address Box A20, care The Canning Trade. 


WANTED —Manager or Assistant—good ‘man or woman with 
capital to take part in a growing business on modern up to-date plan. 
System of factories. Excellent opportunity for the right party. 


Address, ‘‘B. L.”, Jasper & Grand, Decatur, Ill. 
WANTED.—Superintendent of manufactured lines for wholesale 
grocery house. Must be experienced in extracts, spices, jellies, jelly 
powder, jams, preserves, cherries in marachino, salad dressing, pea- 
nut butter, prepared mustards, syrups, etc. Address, 
‘Grocer’, care The Canning Trade. 


WANTED —A competent canning factory superintendent. 
Must be able to give excellent references as to ability to pack 
a desirable product, and also be able to market same. Address 
L. W. BISHOP, President Zanesville Canning Co., Zanesville, Ohio 


WANTED.— A competent superintendent, able to handle s 
small factory well, packing good quality of goods. Address 
“BOX A 27,” care The Canning Trade, 


SITUATIONS WANTED. 


WaANTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
men. No charge whatever made for list of names or information 
furnished. 


PosITION WANTED.—I am open for a proposition with a reputable 
Label and Color Printing House, as Salesman or Manager for branch 
office. Am throughly experience with all branches of the business, 
both merchanically and commercially. Have been associated in the 
business over 18 years. Am desirous of making connection in a re- 
sponsible and trustworthy capacity. Address LOUIS, care The 
Canning Trade. 


WANTED PosiTion.—As Manager or Superintendent Processo1 
by a man used to handling a large plant with foreign and other help, ex 
perienced in packing a high grade of canned goods, among them Peas, 
all kinds of Beans, including Wax, Green, Lima, Kidney and Baked, 
Corn, Succotash, Corn Cream, Beets, Kraut, Pumpkin, also a full line 
of other vegetables and fruits. Would be willing to invest some cap- 
itial to show good faith and obtain a working interest in the business 

Best of reference furnished, ready to start Ist of March. Address 
HUSTLER, care The Canning Trade. 


WANTED.—Position as Superintendent Processor, by an expert 
processor and engineer. Practical and up-to-date in all lines with 19 
years’ experience in putting up all kinds of fruits, vegetables and 

ibbon cane syrup. Peaches, tomatoes and sweet potatoes a specialty. 
I understand all up-to-date machinery, including the sanitary closing 
machines. Can build you a new plant or remodel an old one to the 
best advantage. Aim a good manager of help, sober and steady, and 
can furnish references. Address, 
GARTMAN, 612 E. Grand River St., Clinton, Mo. 


SITUATIONS WANTED—Continued. 


PostTION WANTED.—As Superintendent-Processor for 19138, or 
longer, on peas, corn, tomatoes, tomatoes and okra, string-beans, 
apples, pumpkin, sweet potatoes, hominy, sauerkraut, pork and beans 
and red kidney beans. Experienced with all canning machinery; 
good machinist; married man; absolutely temperate; and can furnish 
the very best of references. Address, Harry C. Norton, Kirk, Ky. 


WANTED —Position by an experienced processor and superintend- 
ent; have had years of experience in all lines, including jams, jellies, 
condiments, catsup, baked beans etc. Might invest some captial 
under proper conditions, and would be able to take full charge of the 
manufacturing end of the business. Address CAPITAL, care The 
Canning Trade. 


WANTED PositT10oN.—As foreman in Pickle or Chili Sauce depart- 
ment or as cook. Working strictly under the Pure Food Laws. 
Honest, sober and steady worker, and am able to handle help. 
Strictly. attend to business and can give best of references. Address 
COOK, care The Canning Trade. 


POSITION WANTED.—By a man that can build and equip can- 
ning factories, (the larger the better) and can handle them from the 
office down, or to manage a plant already built; can handle all kinds 
of Fruits, Vegetables, Catsups, Preserves, Jellies &c. Address, 
“EXPERT” care The Canning Trade. 


WANTED PosITION.—By a practical canner of 25 years experience 
on all lines of fruits and vegetables, bar none; and can pack the goods 
right, and show profit on same. Am well acquainted with both lines, 
Sanitary and Soldering Machines, and have A No. 1 references from 
former employers. If in want of a canner, drop me a line and let’s 
get acquainted. Address ‘'M. D. L.’’ care The Canning Trade. 


PosITION WANTED —By man experienced with all sorts of 
help, and capable of building or repairing complete factory. 
23 years experience as Manager and Superintendent. Can give 
best of reference; pack all the standard lines. Address 

“B. M. F.,” care The Canning Trade. 


-  PosItION WANTED.—As Superintendent Processor on peas, corn, 
tomatoes, etc. Can install and repair machinery. Am sober and 
good mechanic. Address, Box A21, care The Canning Trade. 


WANTED —Position as machinist for 1913 or longer, experienced 
with all canning machinery handling peas, tomatoes, pulp, pumpkin, 
peaches, apples, blackberries, Maine style corn, etc. Can install and 
make repairs. Ten years experience. Married. Address, 

“J. M. D’’, care The Canning Trade. 


SITUATION WANTED.—For 1913 and longer. Experienced man 
wants position with good firm as superintendent. Tomatoes and 
Catsup a specialty. Can install and repair all kinds of machinery. 

Address, ‘‘N. J.’’, care The Canning Trade. 


WantTkEgr.—Position by a first-class processor of fruits and 


vegetables; can also build and equip a factory, and under- 
stand both regular and sanitary machinery. Have had 23 
years experience in the canning business. Address 


Maine packer of 25 years experience on corn, tomatoes, beans, 
peas, and all other vegetables. Am able to build and equip 
an up-to-date plant, and am familiar with all kinds of modern 
canning machinery. Can furnish references from the largest 
packers in Maine. Would be willing to help organize a con- 
cern, in a good locality, manage the plant, and sell the goods 
at a profit. Would come at once. 
Address ‘“‘N” care THE Canning TRADE. 


IF YOU WANT 
A New Formula 

Special Information 

Factory Advice 


Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 


1 W. Main Street 
HADDONFIELD 


N. 


3 
4 
: B. M. F., care The Canning Trade. 
a 


MACHINERY ANB SUPPLIES USED IN CANNWERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Max Ams Machine Co., Mt. Vernon, N. Y 
J. 8. Hull Mfg. Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
American Compressor & 


ore. 
Driller Co., Beaver Falls, 


Books on Canning, Preserving, Etc. 
“A Complete Course in Canning,” $5.00 Post- 
paid. Address The Trade, altimore, Md. 


Bottle Cappisg, Corking, Filling Machines. 
Max Ams Machine Co., Load York City. 
Sprague Canning Machi 
Jos. Haller Co., Sheridanville, Pa. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 


Lee Brokerage Co., Chicago. 
N. Fitzgerald, Buffolk, Va. 
M. Paver Co., Chic 
Pickrell. Craig Co., Louisville, Ky. 


Cans and Solacr Hemmed Uaps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co , Baltimore 
Boyle Can Co., Baltimore. 
oe Can Co., Syracuse, Chicago, Bal- 


ita 'o., Fairport, N. 
Can Co., Baltimore. 


(Crimpers, Testers, Seamers, etc.) 
Ayars Machine Co., Salem, N. J. 
B. W. Bliss Co., 
Max an Vernon, N. Y. 


& J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago, Ill. 


Can Markers or Stam 
A. T. Ferrell & Co., ‘Saginaw, Mich. 


Canners’ Supplies. 
Ayars Machine Co., Salem, N. J. 
a Brown-Boggs Co., Hamilton, Ont. 
Gee. E. Lockwood Co., Philadelphia. 
Sinclair Scott Co., Baltimore. 
Sprague Canning eu Co., Chicage 
enry R. Stickney, Pe-tland. 
A. EK. Robins & Co., Baltimore. 


Dan Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Capping Machines, Power and Hand. 


Ayars Machine Co., Salem, N. J. 
Handy Caner Mfg. Co., Baltimore. 
Max Am chine Co., Mt. Vernon, N. Y. 
BE. Renneburg & Sons, Baltimore. 

prague nD chinery Co., Chicage. 
A. EK. Robins & Co., Baltimore, Md. 


Capping Steels. 


Geo. B. Lockwood Co. yoo 
Handy Capper Mfg. Co., Balti 
Max Ams Machine Co., Mt. —- NY 
B. Renneburg & . Baltimore. 
Sinclair Scott Co., 
& Co., Bal 

rague Canning Ceo., Chicago. 
Berenson & Co., Baltimore. 

Stickney, Maine. 
itimore. 

A. K. Robins & on" Baltimore, Md. 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Huntley Mfg. Co.. Silver Creek. N. Y. 
Jos. Haller Co., Sheridanville, Pa. 
Wn. Kern, Wilkes-Barre, Pa. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 


Can Making Machinery, Dies, Presses & Tools. 


Consulting Experts. 
‘W. L. ‘Hinehman, Haddonfield, N. J. 


Continuous Agitating Cooker. 
Berger & Carter Co., San Francisco 


Cern Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
prague Canning Machinery Co., cago. 
A. EK. Robins &'Co., Baltimere, Md. 


Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., 


Silver Creek, N. Y. 
Morral Bros., Mo: 
Peerless Husker Co.. Buffalo, N. Y. 
Sprasue Canning Mach. Co., Chicago. 


Cranes and Carrying Machines. 
Sinclair Scott Co., Baltimore. 
Sprague Canning isachinery Co., Chicage. 
row, Baltimore 
A. K. Robins & Co., Baltimore, Md. 


Crates, Iron Process. 
Morral Bros., Morral, O. 
E. Renneburg & Sons, Baltimore. 
e 4 Machinery Co., Chicago. 
Zastrow, Baltimore. 


D 
Bannerman Chemical Co., Syracuse, N. Y. 


Bollers, Fittings, ete. 
BE. Renneburg & Sons, Baltimore. 
Slaysman Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Colbert Machinery Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y¥ 
Sinclair Scott Co., Baltimore. 
Sprague Cannin, “Machinery, Cv., Chicago. 
enry R. Stickney, Portland. Me. 
A. K: Robins & Co., Baltimore. 


Fire Pots. 
Ayars Machine Co., Salem, N. J. 
BE. W. Bliss Co., Brookl n, N. A 
. 8. Hull Mfg. Co. oe timore. 


U. S. Gas Machine Co., Muskegon, Mich. 
Clayton & Lambert Mfg. Co., — Mich. 
A. Robins & Co., Baltimore, M 


Chemical Co., Cleveland, O. 
. Lockwood Co., Philadelphia. 


Gas Machines. 
Gas Machine Co., Mich. 
Insurance. 
Canners’ Exchange, 
(Lansing B. Warner, Manager.) 
Kerosene Oll 


J. 8. Hull Mfg. Co., Baltimore 
Clayton & Detroit, 


Geo. W strow. Baltimore. 
A. K. Robins & Co., Baltimore, Md. 


Labels. 

Litho. Detroit, Mich. 
J. Kittredge & Co., Chicago. 

Litho. Co., Rochester, N. 


Labeling Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Fred H. Knapp Co., Westminster, Md 
Morral Bros., Morral, O. 
Burt Machine Co., Baltimore. 


Lacquer. 


John G. Mailers’ Sons, Baitimere. 
Seely Bros.. Blaine. Wash. 
Burt Machine Co., Baltimore. 


Lacquering Machines. 
Burt Machine Co., 
Seely Bros., Blaine, Wash. 


Oyster Machinery. 
annin 
w Zastrow, Baltimore.” 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 
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‘Paste. 


Fred H. Knapp Co., Westminster, Md. 
Burt Machine Co., Baltimore. 


Patent Atturneys. 
BRdw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators er Graders. Bi 
Brown-Boggs Co., Hamilton, Ont 
A. T. Ferrell & Co., Saginaw, Mich. 
Co., Silver Creek, N 
Rennebu Bo Baltimore. 
Beott ore. 
Grain Co., Silver Creek, 


A. . a Robins & Co., Baltimore, Md. 


Pea Vine Feeders. 


Brown-Boggs Co., Hamilton, Ont. 
Frank Hamachek, Kewaunee. Wis. 
A. T. Ferrell & Co., Saginaw, Mich. 
I. N. White, Mt. Morris, i 4 


Pineapple Machinery. 
BE. J. Lewis, Middleport, N. Y. 
The John R. iw Co., Baltimore. 
Sinclair vy Co., Baltimore. 
Stevenson & Co., Baltimore. ‘ 
Geo. W. Zastrow, Baltimore. ' 


Pulp Machines. 
Boggs Co., Hamilton, Ont. 
Kern, Wilkes- -Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Pumps. 
Driller Co., Beaver Falls, 
a. 


Salt 
Colonial Salt Co., Akron, Ohio. ‘ 


Sanitary Cans. 


— Can Co., New York, Baltimere, 
Continental Can Co., Chicago, Syracuse, Bal- ? 


Sanitary Can Co., Freepo 
(Indianapolis, Bridgeton) 
L. & J. A. Steward, Rutland, Vt. 
Sanitary Can Making Machinery. , 
BH. W. Bliss Co., Brooklyn, N. Y. 
Max Ams Machise Co., Mt. N. Y. 


L & J. A. Stew 
Torris, Wold & Co., Chicago. 


Seeds. 


D. Landreth Seed Co., Bristol, Pa. 

Leonard Seed Co., Chicago, Ill. 

4 B. Rice Seed Co., Cambri dge, N. Y. 
& Son, Baltimore. 


Sieves and Screens. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicage 
Wm. 8S. Kern, Wilkes Barre, Pa. 


Scalders, Tomato, etc. 

ayers, Machine Co., Salem N. J. te 
ntley Mfg. Co., Silver Creek, N. Y. 

Morral Bros., Morral, 

rague Canning Machinery Co.. 

The Right System, Aberdeen. Md. 
A. EK. Robins & Co., Baltimore. 


Solder Cap Hemming Machines. » 
B. W. Bliss Co., Brooklyn, N. Y. ; 
Torris, Wold & Co., Chicago. 


String Bean Machinery. 
Huntley Mfg. Co., Silver Creek, N. Y. e 
. Lewis. Middleport, N. 
Grain Cleaner Co.,. Silver Creek, 
A. T. Ferrall & Co., Saginaw, Mich. 


Typewriting Machines. 
L,. C. Smith & Bros., Syracuse, N. Y. 


Washers (Fruit and Vegetable). 
Jos. Haller Co., Sheridanville, Pa. 
Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
orral, 


orral Bros., oO. 
Sprague Can Machivery Co., Chicage. 


4 
A ‘ 
Air Pumps. 
Fiux. 
Kettles, Process and Jacketed. 
Geo. B. Lockwood Co., Philadelphia 
Sinclair Scott Co., Baitimore. 
Bdw. Renne burg & Sons, Baltimore 


THE Canning TRADE 


If its RIGHT It’s a WHITE 


The attention of Pea and Bean packers is called to the merits and advantages 
of using a reliable and economical] Viner Feeder in conveying your vines from the 
farmers’ wagons into the big viners, without handiing. The greatest labor saving 
machine and one that will pay for itself the first season is found in 


The WHITE Viner Feeder (Peas or Beans) 


This viner feeder will handle green lima beans equally as well as peas, and 
is the only machine on the market that will do this. The WHITE viner feeder 
has been in direct competition with other makes and has always been retained in 
preference to the others. Names and addresses will be furnished to interested par- 
ties to prove this statement. 


READ THE FOLLOWING TESTIMONIALS FROM PRACTICAL USERS 
(New letters appear each week) 


Replying to yours of the 13th would say that the Viner We have used your Viner Feeders for feeding lima beans 
Feeders purchased from you in 1911 and 1912 have been satis- into the Chisholm-Scott Viners for the past four years. They 
factory in every way. They have given us no trouble what- have very few wearing parts, and are entirely satisfactory. 
ever. Yours truly, Yours truly, 

HAMBURG CANNING CO. | C. B. AYARS CANNING CO. 
Hamburg, N. Y.. Dec. 14th, 1912. D. C. Pierce, Secty. | Bridgeton, N. J., Jany. 6th, 1913. 


IL N. WHITE MANUFACTURER Mt. Morris, N. Y. ( 


N 


LEWIS STRING BEAN 


“If it is used in a Canning Factory, We Furnish it” 


We could make them 


CANNING CHEAPER, but we 


won't. 


Simplicity and Effici- 
ency, plus Durability, 


and all the Time. 


COMPANY Our new Large Cata- 
logue for the asking. : THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
Highest Attainment in Canning Machinery feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
" without breaking any of the parts : 

Factory Sales Office Beans are scattered into vibrating hopper, fed automatically into 
kets of drum, carried to the knives, cut and dumped onto the vibrat- 
Hoopeston, I. Chicago, lil. ing screen, takiug out the short pieces that may come from cutting close 

to the end of bean. Capacity about 20,000 two pound cans in ten hours, 

This machine is also used for cutting rhubarb. okra and celery. 

Built by BE. J. LEWIS, Middleport, N. Y. 


Eastern Branch 


(Me™ = 44-46 Market Place “a Manufactured under patents May 14, 1901. Machines using this principal are infringing 


Baltimore, Md. BEWARE. 
Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


ts — 
- 
po 
| | 


ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


CONTINENTAL AUTOMATIC DOUBLE SEAMER 


Machine Floor Space, 4 feet 
8 inches, by 5 feet 10% inches. 


THE!) CANS STAND STILL 


FOR CLOSING SANITARY CANS 


CONTINENTAL CAN CO., Inc. 


SYRACOSE BALTIMORE CHICAGO CANONSBORG 
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